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Take a quick guess at how many pasta shapes A 
exist in the world. Our executive editor, Liz Sgroi, 
gave me this pop quiz recently, and to answer it, 
I added up the number of shapes currently in my 
pantry (9) and multiplied that by 10. I figured 
this would more than account for all the unusual 
shapes I’ve seen at the grocery store and even in 
Italy, along with those novelty pastas shaped like 
shamrocks, tiaras and Christmas trees. I was so 
far off. There are apparently more than 500 pasta 
shapes—and that can mean only one thing: We 
should be eating more of them. This cookbook is 
an excellent way to start. We included as many 
shapes and sizes as we could, but feel free to go 
rogue and try some new noodles. We're pretty 
sure you can’t go wrong. 


Maile Carpenter 
Editor in Chief 


WV @MaileCarpenter 
|e} @Maile_FNMag Y 
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Pappardelle with 
Saffron Cream Sauce 


Orecchiette with 
Artichokes 


Fusilli with 
Peperonata Sauce 


Sicilian Cauliflower Penne 


VEGETARIAN PASTAS 


Pappardelle with 
Mixed Mushrooms 


Capellini with Spicy 
Zucchini-Tomato Sauce 


Linguine with Chile- 
Lemon-Butter Sauce 


Penne with Chickpeas 


Garlic-and-Greens 
Spaghetti 
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Vegetable Lo Mein 
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Roasted Vegetables 
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Rigatoni with Leeks 
and Radicchio 


Cavatelli with Tomato 
Sauce and Ricotta 


= 
Soba Noodles with 
Shiitakes and Edamame 
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Ravioli Alfredo with Peas Tortellini with Kale Pesto Bacon Ravioli Tortellini with Ravioli with Peas 
with Mushrooms Sage-Walnut Butter and Prosciutto 
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Tortellini in Brodo Stuffed Shells Bolognese Pesto Cream Tortellini Mushroom Stroganoff 
Tortellini 


6 FOOD NETWORK MAGAZINE e@ EASY PASTA DINNERS 


vo 
roe 


Baked Rigatoni with Baked Cavatappi with Four Cheese-Chicken Baked Gnocchi Tuna Noodle Casserole Baked Rigatoni with 
Swiss Chard and Sausage Artichokes and Fennel with Chicken Meatballs and Peppers 


Light Cheese Lasagna Baked Farfalle with Four-Cheese Sausage Meatball Pastitsio Mini Lasagnas 
Escarole and Zucchini Baked Rigatoni Lasagna 
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QRECCHIETTE WITH 
SUNDAY MEAT SAUCE 


ACTIVE: Thr 15 min | TOTAL: 4 hr 55 min | SERVES: 6 


3 _ slices white bread, toasted and cut into %4-inch pieces 
¥% cup milk 

3%4 pound ground beef 

3% pound ground pork 

1 large egg, lightly beaten 

3% cup grated parmesan cheese 

10 cloves garlic (2 minced, 8 smashed) 

¥3 cup fresh parsley, chopped 

Kosher salt and freshly ground pepper 

Y cup extra-virgin olive oil 

2% pounds bone-in beef shin 

2 pounds Italian sausage (half sweet, half hot), halved 
1 onion, quartered 

3. 28-ounce cans whole peeled San Marzano tomatoes 
1 12-ounce can tomato paste 

6 bay leaves 

1 pound orecchiette 


1. Soak the bread in the milk 8 minutes. Combine the ground beef 
and pork in a bowl with the egg, cheese, minced garlic, parsley, 

1 teaspoon salt, and pepper to taste. Mix in the soaked bread. 
Form into 16 meatballs. 

2. Heat the olive oil in a heavy pot over medium heat. Add the 
meatballs and cook, turning, until browned, 10 minutes. Transfer 
to a plate. Add the beef shin and sausage to the pot and cook, 
turning, 10 minutes. Transfer the meats to a bowl. 

3. Add the onion and smashed garlic to the pot and fry, 4 minutes. 
Crush the tomatoes into the pot with your hands. Stir in the 
tomato paste and season with salt and pepper; cook 5 minutes. 
4. Add 5 cups water and the bay leaves to the pot. Return the 
meatballs, beef shin and sausage. Bring to a low boil, stir, then 
reduce the heat to low. Cover and simmer 2 hours, or until the shin 
meat is very tender. Uncover and simmer until the sauce thickens 
and the shin meat is falling off the bone, 1% hours. Transfer the 
meats to a bowl: cover with foil. Simmer the sauce to thicken, 

20 minutes. Discard the bay leaves. 

5. Meanwhile, bring a pot of salted water to a boil. Add the pasta 
and cook as the label directs, then drain. Toss the pasta with the 
sauce and top with the meats. 
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SPAGHETTI WITH 
QUICK TURKEY CHILI 


ACTIVE: 25 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 

ounces spaghetti 

tablespoons extra-virgin olive oil 

scallions, sliced (white and green parts separated) 
large cloves garlic, finely chopped 

tablespoons tomato paste 

tablespoons chili powder 

pound ground turkey 

cups low-sodium chicken broth 

14-ounce can pinto beans, drained and rinsed 
tablespoons ketchup 

Hot sauce, to taste 

Shredded cheddar cheese and sour cream, for topping 


WFNARANNN BRN CO 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, then drain. 

2. Meanwhile, heat the olive oil in a large nonstick skillet over 
medium heat. Add the scallion whites and garlic and cook, 
stirring, until soft, 1 to 2 minutes. Add the tomato paste and 

chili powder and cook, stirring frequently, until the mixture is 
brick red, 2 to 3 minutes. Add the turkey and stir, breaking up the 
meat, until almost cooked through, about 4 minutes. Add the 
chicken broth, beans and ketchup; bring to a simmer and cook 
until the chili is slightly thickened but still soupy, 12 to 15 minutes. 
Stir in the scallion greens and hot sauce. 

3. Divide the pasta among bowls. Top with the chili, cheese and 
sour cream. 


MEAT PASTAS——— 


MINI-GNOCCHI BOLOGNESE ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 


=n Np 


tablespoons extra-virgin olive oil 
onion, finely chopped 

carrot, finely chopped 

cloves garlic, minced 

pound ground beef 


Kosher salt and freshly ground pepper 


Y 


Y~ 


28-ounce can no-salt-added 
whole peeled tomatoes in puree, 
crushed by hand 

teaspoon dried oregano 

16- to 18-ounce package 

mini potato gnocchi 
tablespoons unsalted butter 
tablespoons chopped fresh parsley, 
plus more for topping 

cup shredded mozzarella cheese 
(about 2 ounces) 


1. Preheat the broiler. Heat the olive oil in a medium ovenproof nonstick skillet over 
medium-high heat. Add the onion and carrot and cook, stirring occasionally, until 
softened, about 5 minutes. Add the garlic and cook until softened, 1 minute. Add 

the beef, ¥%2 teaspoon salt and a few grinds of pepper and cook, stirring occasionally, 
until no longer pink, about 4 minutes. Add the tomatoes with their juices, oregano, 

Y teaspoon salt and a few grinds of pepper. Bring to a boil, then reduce the heat to a 
simmer and cook until the sauce thickens, 15 to 20 minutes. 

2. Meanwhile, bring a large pot of salted water to a boil. Add the gnocchi and cook 

as the label directs. Reserve % cup cooking water, then drain. Toss the gnocchi with the 
butter and reserved cooking water in a large bowl until coated; stir in the parsley and 
season with salt and pepper. 

3. Spread the gnocchi in an even layer over the beef mixture in the skillet and sprinkle 
with the mozzarella. Broil until the gnocchi are browned in spots and the cheese is melted, 
about 3 minutes. Sprinkle with more parsley. 


PENNE WITH TURKEY RAGU ACTIVE: 25 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 


12 
il 


ounces penne 
tablespoon extra-virgin olive oil 


2 leeks (white and light green parts 
only), finely chopped 

2 cloves garlic, minced 

6 ounces ground turkey 

1 28-ounce can whole peeled 
San Marzano tomatoes, crushed by hand 

Freshly ground pepper 

Y cup chopped fresh basil, 
plus more for topping 

3. tablespoons freshly grated parmesan 
cheese, plus 1 small piece rind 
(optional) 

2. tablespoons half-and-half 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain. 

2. Meanwhile, heat the olive oil in a large skillet over medium heat. Add the leeks, garlic 
and turkey and cook, stirring, until the turkey browns slightly, about 5 minutes. Add 

the tomatoes, 2 cups water and % teaspoon each salt and pepper. Increase the heat to 
high, bring the sauce to a boil and cook 5 minutes. Reduce the heat to medium, add half 
of the basil and the parmesan rind and simmer, stirring occasionally, until thickened, 
about 10 minutes. 

3. Stir the half-and-half, the remaining basil and 2 tablespoons cheese into the tomato 
sauce. Add the penne and toss to coat, adding the reserved cooking water as needed 

to loosen. Discard the parmesan rind and season with salt and pepper. 

4. Divide the pasta among bowls. Top with the remaining cheese and more basil. 


MEAT PASTAS——— 


HUNGARIAN NOODLES 
WITT SAUSAGE 


ACTIVE: 35 min | TOTAL: 35 min 
SERVES: 4 


Kosher salt 

8 ounces egg noodles 

2 tablespoons extra-virgin olive oil 

3 sweet Italian turkey sausages 
(about 9 ounces), casings removed 

1 onion, chopped 

i clove garlic, minced 

% cup chopped roasted red peppers 

1 tablespoon paprika 

1 cup low-sodium chicken broth 

Y2 small head Savoy or green cabbage, 
sliced 1 inch thick 

Ys cup sour cream 

2 tablespoons chopped fresh dill 
or parsley 

Freshly ground pepper 


1. Bring a large pot of salted water to a 
boil. Add the egg noodles and cook as 
the label directs. Reserve % cup cooking 
water, then drain. 

2. Meanwhile, heat the olive oil ina 
large pot or Dutch oven over medium- 
high heat. Add the sausage and cook, 
breaking it up with a wooden spoon, 
until crumbled and lightly browned, 
about 3 minutes. Add the onion; cook, 
stirring occasionally, until softened, 
about 3 minutes. Add the garlic, red 
peppers and paprika and cook, stirring, 
1 minute. Add the chicken broth, 
cabbage and ¥% teaspoon salt. Bring 

to a gentle simmer and cook until the 
cabbage is tender, about 4 minutes. 

3. Add the noodles and sour cream to 
the sausage mixture. Cook, stirring, until 
well coated, about 30 seconds (do not 
boil). Add the reserved cooking water 
as needed to loosen. Stir in the dill and 
season with salt and pepper. 


RAMEN WITT 
PORK MEATBALLS 


ACTIVE: 40 min | TOTAL: 40 min 
SERVES: 4 


2 tablespoons vegetable oil, 
plus more for the pan 
4 cloves garlic 
12-inch piece fresh ginger, peeled 
1 bunch scallions, 
cut into 1-inch pieces 
1% cups panko 
3. tablespoons soy sauce 
1 teaspoon sugar 
1 large egg 
¥2 pound lean ground pork 
1 14-ounce can crushed tomatoes 
3 3-to 5-ounce packages ramen 
noodles (flavor packets discarded) 


1. Position a rack in the upper third 

of the oven; preheat to 450°. Brush a 
baking sheet with vegetable oil. Drop the 
garlic, ginger and scallions through 

the feed tube of a food processor 

with the motor running and pulse until 
chopped; transfer half of the mixture 

to a pot. Add the panko, 1 tablespoon 
soy sauce, 2 teaspoon sugar and the 
egg to the processor; pulse to combine. 
Add the pork and pulse until just 
combined. Form into 20 small balls and 
arrange on the prepared baking sheet. 
Bake until firm, 8 to 10 minutes. 

2. Meanwhile, add the vegetable oil 

to the pot with the garlic mixture. 

Cook over medium-high heat, stirring, 

2 minutes. Add the tomatoes, the 
remaining 2 tablespoons soy sauce and 
¥ teaspoon sugar. Cook, stirring, until 
thickened, 5 minutes. Stir in 1% cups 
water. Add the meatballs and reduce 
the heat to medium low; simmer until 
cooked through, 8 to 10 more minutes. 
3. Soak the ramen in hot water until soft, 
4 to 5 minutes; drain. Add to the pot and 
toss to coat. 


PORK AND EGG 
LO MEIN 


ACTIVE: 40 min | TOTAL: 40 min 
SERVES: 4 


Kosher salt 

6 ounces dried lo mein noodles, 
spaghetti or linguine 

3 tablespoons soy sauce 

2 tablespoons oyster sauce 

2. 1-inch-thick boneless pork chops 
(about %4 pound), thinly sliced 

2% tablespoons vegetable oil 

2 large eggs, lightly beaten 

1 bunch scallions, thinly sliced 

1 tablespoon finely chopped peeled 
fresh ginger 

2 cloves garlic, finely chopped 

4 cups broccoli slaw mix 

1 red bell pepper, thinly sliced 


1. Bring a pot of lightly salted water to 

a boil. Add the noodles and cook as the 
label directs. Reserve 3 tablespoons 
cooking water, then drain. Rinse the 
noodles under cold water. 

2. Meanwhile, mix the soy sauce and 
oyster sauce in a small bowl. Put the 
pork in another bowl and toss with 

1 tablespoon of the soy sauce mixture. 
3. Heat % tablespoon vegetable oil in a 
large skillet over medium-high heat. Add 
the eggs; cook, without stirring, until set, 
1 minute. Flip and cook 30 seconds, then 
transfer to a cutting board; cut into strips. 
4. Heat the remaining 2 tablespoons 
vegetable oil in the skillet. Add the pork 
and stir-fry until golden but not fully 
cooked, about 2 minutes. Transfer 

to a plate. Add the scallions, ginger 

and garlic to the skillet and stir-fry 

30 seconds. Add the broccoli slaw and 
bell pepper and stir-fry 4 more minutes. 
5. Return the pork to the skillet and add 
the noodles, the reserved cooking water 
and the remaining soy sauce mixture. 
Stir-fry until the pork is cooked through, 
about 2 more minutes. Stir in the 
reserved egg. 
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SPAGHETTT WITT 
TURKEY SAUSAGE 


ACTIVE: 35 min | TOTAL: 35 min 
SERVES: 4 


Kosher salt 

12 ounces spaghetti 

3. tablespoons extra-virgin olive oil, 
plus more for drizzling 

12 ounces sweet Italian turkey 
sausage, casings removed 

6 cloves garlic, sliced 

small head cauliflower, 

broken into small florets 

1. bunch scallions, chopped 

1 cup shredded pecorino romano or 
parmesan cheese 


= 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs. Reserve 2 cups cooking water, 
then drain. 

2. Meanwhile, heat the olive oil in a large 
skillet over medium-high heat. Crumble 
the sausage into the skillet and cook, 
breaking it up with a wooden spoon, 
until lightly browned and no longer pink, 
4 to 5 minutes. Clear a space in the pan, 
add the garlic and cook until just golden, 
2 to 3 minutes. Add the cauliflower and 
cook until the edges are browned, about 
2 minutes. Add 1 cup of the reserved 
cooking water, cover and reduce the heat 
to medium. Cook until the cauliflower is 
tender, about 8 more minutes. Uncover 
and boil over high heat until the liquid is 
almost evaporated, 2 more minutes. 

3. Add the pasta to the skillet along 
with the scallions. Drizzle with olive oil 
and season with salt. Toss for a minute 
or two to wilt the scallions and coat 

the pasta with the sauce, adding the 
remaining cooking water as needed to 
loosen. Remove from the heat, sprinkle 
with the cheese and toss. 
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RIGATONT WITH 
SHORTCUT BOLOGNESE 


ACTIVE: 25 min | TOTAL: 35 min 
SERVES: 4 


Kosher salt 

12 ounces rigatoni 

1 28-ounce can whole peeled 
tomatoes 

4 cloves garlic, sliced 

Freshly ground pepper 

2 tablespoons extra-virgin olive oil 

1 pound ground beef 

Y% cup red wine 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, add the tomatoes, half 
the garlic and % teaspoon each salt and 
pepper to a blender or food processor. 
Puree and set aside. 

3. Heat the olive oil in a large pot over 
medium-high heat. Add the remaining 
garlic and cook until softened, 1 minute. 
Add the beef and cook, breaking up the 
meat, until browned, 5 minutes. Discard 
all but 1 tablespoon excess fat. Add 

the red wine to the pot and cook until 
dry. Stir in the reserved tomato puree 
and reduce the heat. Simmer, stirring 
occasionally, until the sauce is thickened, 
20 minutes; season with salt and pepper. 
4. Add the pasta, adding the reserved 
cooking water as needed to loosen the 
sauce. Stir well to coat. 


SPAGHETTI 
CACCIATORE 
WITH BACON 


ACTIVE: 35 min | TOTAL: 35 min 
SERVES: 4 


Kosher salt 
10 ounces spaghetti 
3 _ slices thick-cut bacon, chopped 
8 ounces oyster mushrooms, sliced 
% red onion, chopped 
3. cloves garlic, thinly sliced 
% teaspoon red pepper flakes 
1 28-ounce can whole peeled 
San Marzano tomatoes, 
crushed by hand 
1 teaspoon dried oregano 
Y% cup shredded parmesan cheese, 
plus more for topping 
2. tablespoons extra-virgin olive oil 
Chopped fresh parsley, for topping 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, cook the bacon in a large 
pot or Dutch oven over medium-high 
heat until browned, about 7 minutes. 
Pour off all but 2 tablespoons drippings 
from the pot. 

3. Add the mushrooms and red onion to 
the pot with the bacon and season with 
salt. Cook, stirring occasionally, until 
the vegetables are softened, about 

4 minutes. Add the garlic and red pepper 
flakes and cook until the garlic is golden, 
about 1 minute. Add the tomatoes, 
oregano and % teaspoon salt. Cook, 
stirring occasionally, until the sauce is 
slightly thickened, about 6 minutes. 

4. Add the pasta and reserved cooking 
water to the pot; cook, tossing, until 
coated, about 2 minutes. Add the 
parmesan, season with salt and toss. 
Divide among bowls, drizzle with the 
olive oil and top with parsley and 

more parmesan. 


MEAT PASTAS——— 


STIR-FRIED UDON 
WITH CHICKEN AND 
VEGETABLES 


ACTIVE: 40 min I TOTAL: 40 min I SERVES: 2 


18 to 20 ounces fresh or frozen 
udon noodles 

Y% cup mushroom broth 

2 tablespoons sake 

2 tablespoons soy sauce 

1% teaspoons sugar 

Kosher salt and freshly ground pepper 

2 tablespoons vegetable oil 

8 ounces skinless, boneless chicken 
breasts, sliced % inch thick 

% small head napa cabbage, 
chopped into 1%2-inch pieces 

1 carrot, thinly sliced on an angle 

3 scallions (white and green parts 
separated), thinly sliced 

1 cup snow peas, trimmed 

6 cloves garlic, minced 


1. Bring a large pot of water to a boil. Add 
the noodles and cook as the label directs. 
Drain in a colander and rinse under cold 
water, stirring the noodles with your 
hands. Set aside. 
2. Mix the mushroom broth, sake, 
soy sauce, sugar and %4 teaspoon 
each salt and pepper in a large liquid 
measuring cup; set aside. Heat a large 
nonstick skillet over high heat until very 
hot. Add 1 tablespoon vegetable oil 
and heat until shimmering. Season the 
chicken lightly with salt and pepper; add 
to the skillet and cook until browned 
on the bottom, about 2 minutes. Flip 
and cook until just cooked through, 
about 1 minute. Transfer to a bowl 
and set aside. 

3. Add the remaining 

1 tablespoon vegetable oil to the 
skillet, then add the cabbage, 
carrot and scallion whites. Cook, 
stirring, until the cabbage is 
wilted and the carrot is crisp- 
tender, about 2 minutes. Add 
the snow peas and garlic and 
stir-fry until the garlic is golden, 
1to 2 more minutes. Add the 
noodles and stir-fry until dry and 
evenly combined, about 30 seconds. 
4. Add the mushroom broth mixture 
and chicken to the skillet and cook, 
tossing, until the liquid is reduced and the 
noodles are coated, 1 to 2 more minutes; 
season with salt and pepper. Divide the 
noodles and vegetables among bowls and 
top with the scallion greens. , nie 


PAPPARDELLE WITH SLOW-COOKER BEEF RAGU 


ACTIVE: 25 min | TOTAL: 25 min (plus 7-hr slow cooking) | SERVES: 4 


1 15-ounce can crushed tomatoes 
Y cup dry red wine 
1 tablespoon tomato paste 
3 cloves garlic, sliced 
Kosher salt 
1 sprig rosemary 
1 3-inch piece parmesan rind, 
plus shredded parmesan for topping 
1 pound beef chuck roast 
Freshly ground pepper 
12 ounces fresh pappardelle 
3. tablespoons chopped fresh parsley 
2 tablespoons extra-virgin olive oil 


1. Whisk the tomatoes, wine, tomato paste, garlic and % teaspoon salt in a 6-quart 

slow cooker. Add the rosemary and parmesan rind. Season the beef all over with salt and 
pepper and add to the slow cooker. Cover and cook on low until the meat is very tender, 

7 hours. Shred the meat in the slow cooker with two forks, discarding any large pieces of 
fat. Discard the rosemary sprig and parmesan rind. 

2. Bring a large pot of salted water to a boil. Add the pasta and cook as the label 

directs. Reserve % cup cooking water, then drain. Return the pasta to the pot and add the 
shredded meat and sauce; stir in the reserved cooking water. Cook over medium-high heat, 
tossing occasionally, until the sauce thickens slightly, 1 to 2 minutes. Season with salt and 
pepper and stir in half the parsley. 

3. Divide the pasta among bowls and drizzle with the olive oil. Top with shredded parmesan 
and the remaining parsley. 


PEANUT NOODLES WITH PORK 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 
12 ounces chow mein noodles or spaghetti 
Ys cup creamy peanut butter 
2 _ tablespoons rice wine vinegar 
Y cup soy sauce 
3 tablespoons toasted sesame oil 
2 carrots, shredded (about % cup) 
1 jalapefio pepper, finely chopped 
(remove seeds for less heat) 
1 bunch scallions, chopped 
(white and green parts separated) 
12-inch piece fresh ginger, peeled and minced 
4 cloves garlic, minced 
12 ounces ground pork 
Y, cup chopped fresh cilantro 


1. Bring a large pot of salted water to a boil. Add the noodles 
and cook as the label directs. Reserve % cup cooking water, 
then drain. 

2. Whisk the peanut butter, vinegar, 2 tablespoons each water 
and soy sauce, 1 tablespoon sesame oil, the carrots and half of 
the jalapefio in a large bowl. Add the noodles and toss to coat. 
3. Meanwhile, heat the remaining 2 tablespoons sesame oil in 
a large skillet over medium-high heat. Add the scallion whites, 
ginger and garlic; cook, stirring, until golden, about 2 minutes. 
Add the pork and cook, breaking up the meat with a wooden 
spoon, until browned, about 5 minutes. Stir in the remaining 

2 tablespoons soy sauce. 

4. Transfer the pork mixture to the bowl with the noodles. Add 
half of the scallion greens and cilantro and toss to coat, adding 
the reserved cooking water as needed to loosen. Top with the 
remaining jalapefio, the scallion greens and cilantro. 


MEAT PASTAS——— 


LINGUINE WITH SAUSAGE 
AND MUSHROOMS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces linguine 

1 tablespoon extra-virgin olive oil 

¥ pound sweet Italian sausage, casings removed 
1 small onion, chopped 

1 stalk celery, thinly sliced 

¥ pound sliced mixed mushrooms 

2 cloves garlic, chopped 

4 plum tomatoes, chopped 

Y2 cup dry white wine or low-sodium chicken broth 
7, cup heavy cream 

3. tablespoons chopped fresh parsley 

Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve 1 cup cooking water, then drain. 
2. Meanwhile, heat the olive oil in a large skillet over medium- 
high heat. Add the sausage and cook, stirring, until browned, 

3 minutes. Increase the heat to high; add the onion, celery and 
mushrooms and cook, stirring, until tender, 4 minutes. Add the 
garlic and cook 1 minute. 

3. Reduce the heat to medium high; add the tomatoes and wine 
and cook, stirring occasionally, until the liquid is reduced by half, 
5 minutes. Add the heavy cream and cook until slightly thickened, 
about 4 minutes. Stir in the parsley and reduce the heat to low. 
4. Add the pasta to the skillet and cook, tossing, until it absorbs 
some of the sauce, 2 to 3 minutes; add the reserved cooking 
water as needed to loosen. Season with salt and pepper. 
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TURKEY TETRAZZINI 
WITH SPINACK 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 


Kosher salt 

8 ounces wide egg noodles 

3. tablespoons unsalted butter 

Freshly ground pepper 

¥, small onion, diced 

2 — stalks celery, sliced 

8 ounces cremini mushrooms, 
stemmed and sliced 

1 teaspoon chopped fresh thyme 

Y cup dry white wine 

1% cups heavy cream 


12 ounces skinless roast turkey breast or 


rotisserie chicken breast, chopped 
(about 3 cups) 

1‘ 5-ounce package baby spinach 
(about 8 cups) 

Y% cup shredded parmesan cheese 


1. Bring a pot of salted water to a boil. 

Add the noodles and cook as the label 
directs. Reserve ¥2 cup cooking water, then 
drain. Toss with 1 tablespoon butter and 
season with salt and pepper. 

2. Meanwhile, heat the remaining 

2 tablespoons butter in a large skillet over 
medium heat. Add the onion and celery 
and cook, stirring occasionally, until slightly 
softened, 3 minutes. Add the mushrooms, 
thyme, % teaspoon salt and a few grinds 

of pepper; cook, stirring occasionally, 

until the mushrooms are lightly golden, 

6 to 7 minutes. Add the wine and cook until 
absorbed, 1 minute. Add the heavy cream 
and bring to a boil. Reduce the heat to 
medium low; simmer, stirring occasionally, 
until the sauce is slightly thickened, 

4 to 5 minutes. 

3. Stir the turkey and spinach into 

the sauce and cook 3 minutes. Stir in the 
reserved cooking water and return to 

a simmer. Remove from the heat and 

stir in ¥% cup parmesan. 

4. Toss the noodles with the turkey mixture. 
Sprinkle with the remaining parmesan. 
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PESTO ORZO 
WITH PANCETTA 


ACTIVE: 20 min | TOTAL: 30 min 
SERVES: 2 to 4 


Kosher salt 

¥2  cuporzo 

Extra-virgin olive oil, for drizzling 

4 ounces pancetta, diced 

1 10-ounce bag frozen peas 

3. tablespoons pesto 

2 tablespoons shredded parmesan 
cheese 


1. Bring a pot of salted water to a boil. 
Add the orzo and cook as the label 
directs. Drain. 

2. Meanwhile, heat a drizzle of olive oil 
ina medium skillet over medium-high 
heat. Add the pancetta and cook, 
stirring, until crisp, about 5 minutes. 
Remove with a slotted spoon to a 
paper towel to drain. 

3. Add the peas and 1 cup water to the 
skillet; simmer until tender, 10 minutes. 
Stir in the pesto and heat through, 

2 minutes. 

4. Add the orzo to the peas; toss. Top 
with the parmesan and reserved pancetta. 


SKILLET GNOCCHI 
WITH CRICKEN 


ACTIVE: 35 min | TOTAL: 35 min 
SERVES: 4 


4 — skinless, boneless chicken breasts 
(1% to 2 pounds) 

Kosher salt and freshly ground pepper 

1% teaspoons chopped fresh thyme 

1 teaspoon paprika 

3 tablespoons unsalted butter 

1 small onion, chopped 

2 _ stalks celery, thinly sliced 

1 carrot, finely chopped 

¥% cup low-sodium chicken broth 

1 17.5-ounce package potato gnocchi 

% cup frozen peas 

Y% cup heavy cream 


1. Preheat the oven to 425°. Season the 
chicken generously with salt and pepper 
and sprinkle with 1 teaspoon thyme and 
the paprika. Melt 1 tablespoon butter 

in a large nonstick skillet over medium- 
high heat. Add the chicken and cook 
until browned, 2 to 3 minutes per side. 
Transfer to a baking sheet and roast 
until no longer pink in the middle, 

8 to 10 minutes. 

2. Meanwhile, melt the remaining 

2 tablespoons butter in the skillet 

over medium-high heat. Add the 

onion, celery, carrot, remaining 

Y teaspoon thyme and a pinch each 

of salt and pepper. Cook, stirring, until 
the vegetables are softened, about 

5 minutes. Add the chicken broth and 
34 cup water and bring to a boil. Stir in 
the gnocchi, breaking apart any that are 
sticking together. Cover and simmer 
until the gnocchi are just tender, about 
5 minutes. 

3. Uncover the skillet and stir in the peas 
and heavy cream. Cook until slightly 
thickened, about 1 minute; season with 
salt and pepper. Slice the chicken and 
serve with the gnocchi. 


MEAT PASTAS——— 


SPAGHETTI WITH TURKEY MEATBALLS active:somin 1 torAt: 40 min I SERVES: 4 


Kosher salt 

12 ounces spaghetti 

1 tablespoon extra-virgin olive oil 

5 cloves garlic (4 smashed, 1 minced) 

il 28-ounce can plum tomatoes, 
crushed by hand 

¥% cup fresh basil leaves 

1 small piece parmesan rind (optional) 

Freshly ground pepper 

3%, pound lean ground turkey 

¥% cup chopped fresh parsley, 
plus more for topping 

1 slice stale whole-wheat bread, 
crust trimmed, bread chopped 

Y cup part-skim ricotta cheese 

2 tablespoons grated parmesan cheese, 
plus more for topping 

1 large egg white, lightly beaten 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Drain and return to the pot. 

2. Meanwhile, heat the olive oil in a large saucepan over medium heat. Add the smashed 
garlic and cook 1 minute. Add the tomatoes with their juice, 2 cups water, % cup basil, 
the parmesan rind, and salt and pepper to taste. Bring to a boil, then reduce the heat and 
simmer until thickened, about 8 minutes. Discard the parmesan rind. 

3. Chop the remaining % cup basil. Mix the basil with the turkey, parsley, bread, ricotta, 
parmesan, egg white, minced garlic, ¥% teaspoon salt, and pepper to taste in a bowl 
using your hands. Form into 4 large or 12 small meatballs; add to the sauce and simmer, 
turning, until cooked through, 6 minutes for small meatballs and 12 minutes for large. 

4. Toss the pasta with some of the tomato sauce, then divide among bowls. Top with the 
meatballs, the remaining sauce and more parsley and parmesan. 
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TURKEY AND VEG ETABLE CHOW FUN ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 

12 ounces wide rice noodles, 
pappardelle or fettuccine 

2 teaspoons toasted sesame oil 

Y, cup oyster sauce 

2 tablespoons rice vinegar 
(not seasoned) 

3. tablespoons vegetable oil 

1 small Japanese eggplant, 
sliced into rounds 

4 ounces mixed mushrooms, 
cut into pieces (about 1 cup) 

2 cloves garlic, chopped 

3%, pound ground turkey 

1. bunch scallions, sliced 

Y% cup fresh cilantro, roughly chopped 


Sriracha or other Asian chile sauce, 
for serving 


1. Bring a large pot of salted water to a boil. Add the noodles and cook as the label directs. 
Reserve 1% cups cooking water, then drain and rinse the noodles. Transfer to a large bowl 
and toss with 1 teaspoon sesame oil. Mix the oyster sauce and vinegar in a cup. 

2. Meanwhile, heat 2 tablespoons vegetable oil in a large skillet over high heat. Add the 
eggplant and stir-fry until golden, about 2 minutes. Add the mushrooms and cook until 
wilted, 1 minute. Push the vegetables to one side and add the remaining 1 tablespoon 
vegetable oil. Add the garlic and cook 30 seconds. Add the turkey and stir-fry until 
cooked through, about 3 minutes. Stir the turkey and vegetables together; add the scallions 
and half of the oyster sauce mixture and cook 1 more minute. 

3. Add the noodles, 1 cup of the reserved cooking water, remaining oyster sauce mixture 
and 1 teaspoon sesame oil. Stir-fry until heated through, 1 to 2 minutes, adding more 
cooking water as needed to loosen. Top with the cilantro and serve with Sriracha. 


SPICY SPAGHETTI 
CARBONARA 


ACTIVE: 25 min | TOTAL: 35 min 
SERVES: 4 


Kosher salt 

12 ounces spaghetti 

6 — slices bacon, chopped 

2 tablespoons extra-virgin olive oil 

3 cloves garlic, crushed 

% teaspoon minced fresh rosemary 

2. jalapefio peppers, minced 

3 large eggs 

34 cup grated parmesan cheese, 
plus more for topping 

% cup grated pecorino cheese 

2. tablespoons chopped fresh parsley 

Freshly ground pepper 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve % cup cooking water, 
then drain and return to the pot. 

2. Meanwhile. combine the bacon, 

olive oil, garlic, rosemary, jalapefios 

and % cup water in a large skillet over 
medium-high heat. Cook until the water 
evaporates and the bacon crisps, 

12 minutes. Discard the garlic. 

3. Add the pasta to the skillet. Toss to 
combine. 

4. Whisk the eggs, parmesan, pecorino, 


parsley and some pepper in a large bowl. 


Whisk in the reserved cooking water, 
then add to the pasta and toss until 
creamy. Top with more parmesan. 


~DASTA SHELLS WITH 
~ PANCETTA AND ZUCCHINI 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


Kosher salt 

12 ounces medium pasta shells 

1 thick slice day-old country bread, 
torn into pieces 

3. tablespoons extra-virgin olive oil 

2 tablespoons chopped fresh mint 

2 teaspoons grated lemon zest 

Freshly ground pepper 

4 ounces pancetta, diced 

1 red onion, finely chopped 

1 large zucchini, cut into %2-inch pieces 

¥2 cup grated parmesan cheese 
(about 2 ounces) 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs. Reserve about 1% cups cooking 
water, then drain. 

2. Meanwhile, pulse the bread in a food 
processor to make coarse crumbs. Heat 

1 tablespoon olive oil in a large skillet over 
medium-low heat. Add the breadcrumbs 
and toss until toasted, 4 minutes. Transfer 
to a small bowl and stir in 1 tablespoon 
mint, 1 teaspoon lemon zest, %4 teaspoon 
salt and a few grinds of pepper. 

3. Wipe out the skillet and return to 
medium heat. Add 1 tablespoon olive oil 
and the pancetta. Cook until the pancetta 
is crisp around the edges, about 2 minutes. 
Add the red onion and cook until it starts 
softening, 2 minutes. Increase the heat to 
medium high, add the zucchini and season 
with % teaspoon salt and a few grinds of 
pepper. Cook, stirring, until lightly browned 
around the edges, about 2 minutes. Add 

% cup of the reserved cooking water; cook 
until the zucchini is tender, 2 to 3 minutes. 
4. Add the pasta to the skillet. Drizzle the 
remaining 1 tablespoon olive oil on top and 
toss, adding the remaining cooking water 
as needed to loosen. Remove the skillet 
from the heat; add the cheese and the 
remaining 1 tablespoon mint and 

1 teaspoon lemon zest. Top with the 
seasoned breadcrumbs. 


MEAT PASTAS——— 


DAN DAN NOODLES 


ACTIVE: 45 min | TOTAL: 45 min 
SERVES: 6 to 8 


Y%2 cup sesame seeds, toasted 
Y% cup toasted sesame oil, 
plus more for serving 
1 tablespoon plus % teaspoon sugar 
Kosher salt 
2 _ half-sour dill pickles, seeded and diced 
1 clove garlic, minced 
1 tablespoon minced peeled fresh ginger 
4 — scallions, finely chopped 
3 tablespoons soy sauce 
1% cups low-sodium chicken broth 
8 ounces ground pork 
3. tablespoons vegetable oil 
2 to 4 teaspoons Chinese chili oil, 
plus more for serving 
2 teaspoons balsamic vinegar 
9 ounces dried Chinese egg noodles 
1 head bok choy, sliced crosswise 


1. Bring a pot of water to a boil. Pulse the 
sesame seeds, 2 tablespoons sesame oil, 

1 tablespoon sugar and %4 teaspoon salt 

in a mini food processor. 

2. Prepare the stir-fry: Place the pickles 

in a bowl. Mix the garlic, ginger, scallions, 

¥ teaspoon salt and remaining %2 teaspoon 
sugar in another bowl. Mix 1 tablespoon 
soy sauce and the broth in a separate bowl. 
Mix the pork with 1 tablespoon soy sauce 
and % teaspoon salt in a separate bowl. 

3. Heat 2 tablespoons vegetable oil in a large 
skillet. Add the pork, stirring, until cooked, 
4 minutes. Transfer the pork to a bowl; toss 
with the remaining 1 tablespoon soy sauce. 
4. Add the remaining vegetable oil to the 
skillet; add the pickles and stir-fry 1 minute. 
Stir in the garlic mixture. Add the broth; boil 
4 minutes. Divide the broth among bowls; 
drizzle with the chili oil and vinegar. 

5. Meanwhile, add the noodles and bok 
choy to the boiling water and cook until just 
tender, 2 minutes. Drain and toss with the 
remaining 2 tablespoons sesame oil. Season 
with salt, then divide among the bowls of 
broth. Top with the pork; sprinkle with the 
reserved sesame powder. Serve with more 
sesame oil and chili oil. 
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SPAGHETTI WITH PANCETTA 
AND CHICKPEAS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 
12 ounces spaghetti 
3. ounces pancetta, diced 
Y, cup extra-virgin olive oil, plus more for drizzling 
5 cloves garlic, thinly sliced 
1 red jalapefio pepper, seeded and thinly sliced 
1 15-ounce can chickpeas, drained and rinsed 
1 bunch parsley, roughly chopped 
(about 1 cup loosely packed) 
Freshly ground pepper 
¥Y cup grated parmesan or grana padano cheese 
(about 2 ounces), plus more for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve 1 cup cooking water, then drain. 
2. Meanwhile, cook the pancetta in a large skillet over medium- 
high heat, stirring occasionally, until crisp, about 6 minutes. 
Remove with a slotted spoon and drain on paper towels. 

3. Add the olive oil, garlic and jalapeno to the skillet with the 
pancetta drippings and cook until the garlic softens, about 

1 minute. Add the chickpeas and cook, lightly smashing them 
with the back of a spoon, until slightly golden, about 4 minutes. 
Stir in the parsley and season with salt and pepper. 

4. Add the pasta, pancetta and parmesan to the skillet along with 
the reserved cooking water; toss to combine. Season with salt 
and pepper. Divide among bowls, drizzle with more olive oil and 
top with more parmesan. 
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SPAGHETTI ALLAMATRICIANA 


ACTIVE: 25 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 

12 ounces spaghetti 

2 tablespoons extra-virgin olive oil 

4 thick slices pancetta (about 4 ounces), chopped 

1 red onion, diced 

3 cloves garlic, thinly sliced 

Ys to ¥%2 teaspoon red pepper flakes, plus more for topping 
2 cups strained tomatoes (such as Pomi) 

1 sprig fresh basil 

Ys cup grated parmesan cheese, plus more for topping 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve %4 cup cooking water, 
then drain. 

2. Meanwhile, heat the olive oil in a large skillet over medium heat. 
Add the pancetta and red onion and cook, stirring occasionally, 
until the onion is tender, about 10 minutes. Add the garlic and 
red pepper flakes; cook until the garlic is just softened, about 

1 minute. Stir in the tomatoes, basil and % teaspoon salt. Gently 
simmer, stirring occasionally, until the sauce is slightly thickened, 
about 10 minutes. 

3. Add the pasta to the sauce and toss to coat, gradually 

adding the reserved cooking water as needed to loosen; 

discard the basil. Add the parmesan, season with salt and toss 
again. Divide among bowls and top with more parmesan and 
red pepper flakes. 


MEAT PASTAS——— 


SPAGHETTI WITH SNAP PEAS AND PROSCIUTTO scrive:so min 1 tora: 30min 1 SERVES: 4 


Kosher salt 

12 ounces spaghetti 

Ys; cup white wine or dry vermouth 

1 clove garlic, smashed 

2 wide strips lemon zest 

5 tablespoons unsalted butter, 
thinly sliced 

3 tablespoons extra-virgin olive oil 

Freshly ground pepper 

1 head escarole, torn into 1-inch pieces, 
or 6 heaping cups torn spinach 

¥Y% pound sugar snap peas, halved 

Y% pound prosciutto, torn into pieces 

Y% cup roughly chopped fresh parsley 

Shaved pecorino romano cheese, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain. 

2. Meanwhile, bring the wine, garlic and lemon zest to a simmer ina large skillet over 
medium-high heat. Gradually whisk in the butter, then the olive oil, until thickened; add 

1 teaspoon salt and pepper to taste. Add the escarole and cook until wilted, about 

3 minutes. Add the snap peas and cook until tender, 2 to 3 minutes. Discard the garlic 

and lemon zest. 

3. Add the pasta to the skillet. Stir in 1 to 2 tablespoons reserved cooking water and 

1 teaspoon salt; toss, adding more cooking water as needed to loosen. Divide among bowls 
and top with the prosciutto, parsley and pecorino; season with pepper. 


GNOCCHI WITH BACON AND CAULIFLOWER ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


7 


head cauliflower (about 2 pounds), 
trimmed and cut into small florets 
tablespoons capers, drained 
tablespoons extra-virgin olive oil 


Kosher salt and freshly ground pepper 


1 
4 
2 


N 


17.5-ounce package potato gnocchi 
slices bacon 

tablespoons pine nuts or 

roughly chopped hazelnuts 

cloves garlic, thinly sliced 
tablespoons roughly chopped 
fresh chives 


1. Preheat the oven to 450”. Toss the cauliflower, capers and 1 tablespoon olive oil ona 
rimmed baking sheet; season with salt and pepper. Roast, stirring halfway through, 

until the cauliflower is tender and lightly browned, 25 to 30 minutes. 

2. Meanwhile, bring a large pot of salted water to a boil. Add the gnocchi and cook as the 
label directs. Reserve % cup cooking water, then drain. 

3. Cook the bacon in a large nonstick skillet over medium-high heat, turning, until crisp, 
about 8 minutes. Remove to a paper towel-lined plate, reserving the drippings in the skillet. 
Add the gnocchi to the skillet and cook, stirring occasionally, until lightly browned and 

well coated, about 3 minutes. 

4. Add the pine nuts and garlic to the skillet and cook, stirring, until the pine nuts are 
lightly toasted and the garlic is softened, about 2 minutes. Stir in the roasted cauliflower, 
the remaining 1 tablespoon olive oil and % cup of the reserved cooking water, adding more 
cooking water as needed to loosen. Remove from the heat. Crumble the bacon and stir into 
the gnocchi along with the chives. Season with salt and pepper. 


MEAT PASTAS——— 


SPAGHETTI CARBONARA 
WITH COGNAC 


ACTIVE: 30 min I TOTAL: 30 min 
SERVES: 4 


Kosher salt 
12 ounces spaghetti 
6 — slices thick-cut bacon, 
cut into %-inch pieces 
2 tablespoons extra-virgin olive oil 
3. cloves garlic, crushed 
¥% teaspoon minced fresh rosemary 
2 red jalapefio peppers, 
seeded and minced 
Y4 cup cognac or brandy 
3 large eggs 
34 cup freshly grated parmesan 
cheese, plus more for topping 
¥% cup freshly grated 
pecorino romano cheese 
2 tablespoons chopped fresh parsley 
Freshly ground pepper 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, combine the bacon, 

olive oil, garlic, rosemary, jalapefios and 
Ys cup water ina large skillet. Cook over 
medium-high heat, stirring occasionally, 
until the water evaporates and the bacon 
crisps, about 12 minutes. Discard the 
garlic. Add the cognac and cook until 

it evaporates. Remove from the heat 

and set aside % cup bacon mixture for 
garnish. 

3. Mix the eggs, cheeses, parsley and 

1 teaspoon pepper in a medium bowl. 

4. Return the skillet to medium-high heat. 
Add the pasta and toss until heated 
through, 1 to 2 minutes. Remove from 
the heat. Whisk the reserved cooking 
water into the egg mixture, then quickly 
pour over the pasta and toss to gently 
cook the eggs and make a creamy sauce. 
Top with the reserved bacon mixture and 
more parmesan. 


RIGATON] WITT 
BACON AND LEEKS 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 


Kosher salt 
12 ounces mezzi rigatoni 
or other short pasta 
4 _ slices bacon, cut into %-inch pieces 
1 bunch leeks (white and light green 
parts only), halved lengthwise, 
thinly sliced and rinsed well 
Freshly ground pepper 
% cup heavy cream 
Ys cup grated parmesan cheese, 
plus more for topping 
Chopped fresh parsley, for topping 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve 1 cup cooking water, 
then drain. 

2. Meanwhile, cook the bacon ina 

large skillet over medium heat, stirring 
occasionally, until crisp, about 8 minutes. 
Remove with a slotted spoon and drain on 
paper towels; pour off all but 1 tablespoon 
of the drippings from the skillet. 

3. Add the leeks to the drippings in 

the skillet. Season with % teaspoon 
each salt and pepper and cook, stirring 
occasionally, until soft, about 3 minutes. 
Add the heavy cream and cook until it 
begins to thicken, about 2 minutes. 

4. Add the pasta to the skillet along 
with the parmesan, half of the bacon 
and % teaspoon pepper; toss to coat, 
adding the reserved cooking water as 
needed to loosen. Divide among bowls 
and top with the remaining bacon, more 
parmesan and chopped parsley. 


PORK AND 
NOODLE STIR-FRY 


ACTIVE: 40 min | TOTAL: 40 min 
SERVES: 4 


8 ounces rice noodles 
1 pork tenderloin (about %4 pound), 
cut into %-inch-thick strips 
Kosher salt and freshly ground pepper 
3. tablespoons cornstarch 
2 cups fat-free low-sodium 
chicken broth 
4 teaspoons vegetable oil 
4 _ scallions, sliced (white and 
green parts separated) 
12-inch piece fresh ginger, 
peeled and minced 
2 cloves garlic, minced 
3. cups precut stir-fry vegetables 
(about 9 ounces) 
Grated zest of 1 lime, plus wedges 
for serving 


1. Cook the noodles as the label directs, 
then drain and rinse under cold water. 
Meanwhile, toss the pork with 

Y teaspoon salt, pepper to taste and 

2 tablespoons cornstarch in a bowl. 
Whisk the chicken broth and the 
remaining 1 tablespoon cornstarch 

in another bowl. 

2. Heat a large nonstick skillet over 
high heat. Add 1 teaspoon vegetable oil, 
then add the pork; stir-fry until lightly 
browned, about 5 minutes. Transfer to 
a bowl. Add the remaining 3 teaspoons 
vegetable oil to the pan, then add the 
scallion whites, ginger and garlic. Reduce 
the heat to medium and cook, stirring 
occasionally, 2 minutes. Stir in the 
stir-fry vegetables and 3 tablespoons 
water and cook, stirring, until the 
vegetables are crisp-tender, about 

4 minutes. Add the broth mixture to the 
pan and bring to a boil; cook, stirring, 
until thickened, about 5 minutes. 

3. Return the pork to the skillet along 
with the noodles, lime zest and 

Y teaspoon salt; stir to heat through. 
Stir in the scallion greens. Serve with 
lime wedges. 
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FETTUCCINE WITH QUICK RAGU 


ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 


Kosher salt 
12 ounces fettuccine 
¥% onion 


1 stalk celery, cut into 4 pieces 

ll small carrot, cut into 4 pieces 

1 clove garlic 

¥ teaspoon chopped fresh rosemary 

3. tablespoons extra-virgin olive oil 

1 pound ground veal or turkey 

Freshly ground pepper 

1 28-ounce can crushed tomatoes 

¥% cup whole milk 

Freshly grated parmesan cheese, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, then drain and return to the pot. 

2. Meanwhile, combine the onion, celery, carrot, garlic and 
rosemary in a food processor. Pulse until finely chopped. 

3. Heat the olive oil in a large saucepan over medium-high heat. 
Add the chopped vegetables and cook, stirring, until softened 
and golden, 3 to 5 minutes. Add the meat, 1 teaspoon salt and 
¥2 teaspoon pepper and cook, breaking up the meat with a 
wooden spoon, until no longer pink, about 3 minutes. Add the 
tomatoes, milk, 1 cup water and %2 teaspoon salt. Bring to a boil, 
then reduce the heat and simmer until slightly thickened, 

about 20 minutes. 

4. Add half of the ragu to the pasta (reserve the remaining ragu 
for another use). Cook, tossing to coat, until heated through, 

1 to 2 minutes. Divide among bowls and top with parmesan. 
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~ GNOCCHI NICOISE 


ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 


tablespoon extra-virgin olive oil 
ounces bacon, diced 

cloves garlic, smashed 

pound ground beef 

tablespoons brandy or red wine 
shallots, chopped 

carrots, diced 

stalk celery, sliced 

tablespoon tomato paste 

Kosher salt and freshly ground pepper 

1 15-ounce can plum tomatoes 

1 cup low-sodium chicken broth 

1 bay leaf 

21-inch strips orange peel 

7% cup nicoise olives, pitted and chopped 
1 package (about 1 pound) vacuum-packed gnocchi 


FFNWNYE KDA 


1. Heat the olive oil in a medium skillet over medium-high heat. 
Add the bacon and garlic; cook until the bacon starts to brown, 
about 4 minutes. Add the ground beef; cook, stirring, 3 minutes. 
Add the brandy, shallots, carrots, celery and tomato paste; 

cook until the vegetables soften, about 4 minutes. Season with 
salt and pepper. 

2. Crush the tomatoes into the pan with your hands and add 

any juices from the can. Stir in the chicken broth, bay leaf, 
orange peel and olives. Bring to a simmer and lower the heat; 
cover and cook 20 minutes. Uncover, increase the heat and 
bring to a boil to thicken the sauce. 

3. Bring a large pot of salted water to a boil. Just before serving, 
boil the gnocchi until one floats to the top, about 1 minute. Drain 
immediately to prevent the gnocchi from becoming mushy. Toss 
the gnocchi with the sauce, discarding the orange peel and bay leaf. 


MEAT PASTAS——— 


SPAGHETTI WITH SAUSAGE-MUSHROOM SAUCE active:2s min 1 ToTAt:30 min I SERVES: 4 


Kosher salt 

12 ounces spaghetti 

1 tablespoon extra-virgin olive oil 

3%, pound sweet or spicy Italian sausage, 
casings removed 

1 8-ounce package sliced 
mixed mushrooms 

Freshly ground pepper 

3. tablespoons tomato paste 

1 teaspoon chopped fresh rosemary 

Y% cup heavy cream 

Shredded parmesan cheese, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the 

label directs. Reserve % cup cooking water, then drain. 

2. Meanwhile, heat 1 teaspoon olive oil in a large nonstick skillet over medium heat. 
Add the sausage and cook, breaking it up with a wooden spoon, until browned, 
about 5 minutes. Transfer to a bowl. 

3. Add the remaining 2 teaspoons olive oil to the skillet and increase the heat to 
medium high. Add the mushrooms, season with salt and pepper and cook until 
lightly browned, 3 to 4 minutes. Stir in the tomato paste and rosemary and cook, 
stirring, 1 minute. Return the sausage to the skillet, then add the heavy cream and 

1 cup water; bring to a gentle simmer and cook until thickened, 8 to 10 minutes. 
Season with salt and pepper. 

4. Add the pasta to the skillet and toss with the sauce, adding the reserved cooking water 
as needed to loosen. Top with shredded parmesan. 


BEEF SATAY NOODLES ACTIVE: 35 min | TOTAL: 35 min I SERVES: 4 


8 ounces stir-fry rice noodles 
Ys cup crunchy peanut butter 
2 tablespoons soy sauce 
2 teaspoons grated peeled fresh ginger 
Kosher salt and freshly ground pepper 
1 pound ground beef sirloin 
2. tablespoons roasted peanut oil 
(or 1tablespoon each sesame oil 
and vegetable oil) 
3 large shallots, thinly sliced 
1 9-ounce package broccoli slaw 
1 teaspoon Sriracha, 
plus more for serving 
¥2 cup chopped fresh cilantro 
Lime wedges, for serving 


1. Put the noodles in a bowl; cover with warm water and soak at least 20 minutes. 
Meanwhile, whisk the peanut butter, soy sauce, ginger, 72 teaspoon salt and a few grinds 
of pepper in a large bowl. Add the beef and mix with a spoon to combine. 

2. Heat 1 tablespoon peanut oil in a large skillet over high heat. Add the shallots and cook, 
stirring, until softened, about 4 minutes. Add the broccoli slaw and cook, stirring, until 

it starts wilting, about 3 minutes. Transfer the vegetables to a medium bowl. Heat the 
remaining 1 tablespoon peanut oil in the skillet, then add the beef mixture. Cook, stirring 
occasionally, until browned, about 7 minutes. 

3. Meanwhile, gently stir the noodles to separate. Reserve % cup soaking water, then 
drain. Return the vegetables to the skillet with the beef and stir to combine. Add the 
noodles, the reserved soaking water and the Sriracha. Cook, gently tossing, until warmed 
through, about 4 minutes. Top each serving with the cilantro; serve with lime wedges 
and more Sriracha. 


SPAGHETTINI WITH BACON, 
MUSHROOMS AND HERBS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces spaghettini 

6 © slices thick-cut bacon, cut into %2-inch pieces 
1 large onion, chopped 

3 cloves garlic, minced 

Pinch of red pepper flakes 

3. tablespoons tomato paste 

12 ounces mixed mushrooms, sliced 

2 tablespoons unsalted butter 

2 tablespoons chopped fresh parsley 
2 tablespoons chopped fresh tarragon 
Grated parmesan cheese, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs for al dente, about 6 minutes. Reserve 
1% cups cooking water, then drain. 

2. Meanwhile, cook the bacon in a large skillet over medium-high 
heat, stirring occasionally, until it begins to brown, about 

5 minutes. Add the onion, garlic, red pepper flakes and 

1 teaspoon salt and cook, stirring occasionally, until the onion 

is soft, about 5 minutes. Add the tomato paste and cook, 
stirring, until the mixture is brick red, about 3 minutes. Add the 
mushrooms and cook until just tender, about 3 minutes. 

3. Stir 1 cup of the reserved cooking water into the sauce; bring 
to alow simmer over medium heat. Add the pasta and stir in the 
butter and herbs. Cook, tossing, until the pasta absorbs some of 
the sauce, 1 to 2 minutes; add the remaining cooking water as 
needed to loosen. Divide among bowls and top with parmesan. 


MEAT PASTAS——— 


QRECCHIETTE WITH BRACIOLE 


ACTIVE: 45 min | TOTAL: 3 hr | SERVES: 6 


2 cups stale %-inch Italian bread cubes 

¥ cup milk 

Y cup extra-virgin olive oil 

4 cloves garlic (2 smashed, 2 minced) 

Y to % teaspoon red pepper flakes 

3. tablespoons tomato paste 

1 28-ounce container strained tomatoes or tomato puree 
2 bay leaves 

1% to 1% pounds beef bottom round, sliced into 12 thin pieces 
12 thin slices prosciutto 

3% cup chopped fresh parsley 

¥2 cup grated pecorino romano cheese, plus more for topping 
6 ounces aged provolone cheese 

Kosher salt 

1 pound orecchiette 


1. Combine the bread and milk in a large bowl. Let soak until the 
milk is absorbed, about 15 minutes. 

2. Cook the olive oil, smashed garlic and red pepper flakes in a 
large pot over medium-high heat, stirring, until the garlic softens, 
about 2 minutes. Stir in the tomato paste and cook until it begins 
to sizzle, about 2 minutes. Add the strained tomatoes, bay leaves 
and 5 cups water; bring to a boil and cook 20 minutes. 

3. Pound the beef slices between 2 pieces of plastic wrap with a 
heavy skillet until “%e inch thick. Position the slices with the short 
sides facing you and lay a slice of prosciutto on top of each. Mix 
% cup parsley, the pecorino and minced garlic into the soaked 
bread with your hands; spread on top of the prosciutto. Cut the 
provolone into twelve 2-inch-long sticks, about % inch thick. Put 
a piece of cheese horizontally across the middle of each beef 
slice and trim any overhang. Starting with a short end, tightly roll 
up the beef and secure with a toothpick. 

4. Transfer the braciole to the sauce. Reduce the heat to 

medium low, cover and simmer 1 hour. Uncover and reduce the 
heat to low; simmer until the beef is tender and the sauce thickens, 
1 more hour. (Add up to 1 cup water if the sauce is too thick.) 
Discard the bay leaves. Stir in the remaining % cup parsley. 

5. Meanwhile, bring a large pot of salted water to a boil. Add the 
pasta and cook as the label directs, then drain. 

6. Transfer the braciole to a platter; discard the toothpicks. 

Pour half of the sauce on top. Drain the pasta and toss with the 
remaining sauce; serve with the braciole. Top with more pecorino. 


— 
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RICE NOODLE STIR-FRY 
WITH CHICKEN 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 


Kosher salt 

1 bunch broccoli (about 1 pound), 
cut into florets 

1 8-ounce package rice noodles 

Y, cup sugar 

1 tablespoon vegetable oil 

5 cloves garlic, thinly sliced 

1 pound skinless, boneless chicken 
thighs, cut into %-inch chunks 

1 to 2 tablespoons fish sauce 

1 red chile pepper (such as Fresno), 
seeded and sliced (optional) 

Y% cup fresh cilantro, chopped, 
plus more for topping 

Freshly ground pepper 

2 — scallions, thinly sliced, 
plus more for topping 


1. Bring a large saucepan of salted water 
to a boil. Add the broccoli and cook, 
stirring, until bright green and 
crisp-tender, about 3 minutes. Remove 
with a slotted spoon to a large bowl. Add 
the rice noodles to the water and return 
to a boil. Remove from the heat and let 
soak while you prepare the chicken, 
stirring occasionally. 

2. Combine the sugar and 1 tablespoon 
water in a large skillet over medium-high 
heat, stirring until the sugar dissolves. 
Cook, undisturbed, until the mixture is 
dark amber, about 3 minutes. Carefully 
stir in the vegetable oil and garlic and 
cook until the garlic is golden, about 

30 seconds. Add the chicken and 

fish sauce and cook, stirring, until the 
chicken is no longer pink, about 

2 minutes. Remove from the heat and 
stir in the chile pepper, cilantro and 

Ys teaspoon pepper. 

3. Drain the noodles and add to the 
broccoli. Add the scallions and chicken 
mixture; toss. Divide among plates and 
top with more cilantro and scallions. 
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sPAETZLE WITH 
CHICKEN SAUSAGE 


ACTIVE: 35 min | TOTAL: 35 min 
SERVES: 4 


Kosher salt 

1 pound carrots, halved, then 
quartered lengthwise 

1 tablespoon extra-virgin olive oil 

Freshly ground pepper 

6 chicken-apple sausages 
(about 1% pounds), halved 

1% cups all-purpose flour 

3 large eggs 

¥ cup milk 

2 tablespoons unsalted butter 

2 teaspoons dijon mustard 

Pinch of freshly grated nutmeg 

1 tablespoon chopped fresh dill 


1. Put a rimmed baking sheet on the 
lowest oven rack and preheat to 425°. 


Bring a large pot of salted water to a boil. 


2. Toss the carrots with the olive oil; 
season with % teaspoon salt and a few 
grinds of pepper. Spread the carrots and 
sausages on the hot baking sheet and 
roast, tossing halfway through, until the 
carrots are tender and the sausages are 
browned, about 15 minutes. 

3. Meanwhile, whisk the flour, eggs, 
milk and ¥% teaspoon salt in a large bowl 
until smooth. Set a large-holed metal 
colander over the pot of boiling water 
(the colander should not touch the 
water). Add the batter to the colander 
and scrape with a rubber spatula, 
allowing small pieces to fall into the 
water. Simmer until the spaetzle floats 
to the top and is cooked through, 

2 to 3 minutes. Drain and shake off the 
excess liquid. 

4. Melt the butter with the mustard, 

Y% teaspoon salt, a pinch of pepper 

and the nutmeg in a large skillet over 
medium-high heat. Add the spaetzle 
and cook, tossing, until lightly browned, 
about 2 minutes. Add the dill and toss 
to coat. Serve the sausages and carrots 
with the spaetzle. 


KOREAN BEEF 
NOQDLES 


ACTIVE: 35 min | TOTAL: 35 min 
SERVES: 4 


1 5- to 6-ounce package 
cellophane noodles 

Ys cup soy sauce 

5 tablespoons sesame oil 

1 clove garlic, minced 

¥, cup brown sugar 

1% tablespoons apple cider vinegar 

12 ounces skirt steak, sliced %4 inch 
thick against the grain 

1 onion, cut into %4-inch wedges 

Kosher salt 

10 ounces shiitake mushrooms, 
stems removed 

1 cup shredded carrots 
(from about 3 carrots) 

6 cups baby spinach 
(about 10 ounces) 


1. Soak the noodles in warm water to 
soften, 5 to 10 minutes. Drain and snip 
into pieces with kitchen shears. 

2. Meanwhile, combine the soy sauce, 

3 tablespoons sesame oil, the garlic, 
brown sugar and vinegar in a bowl. Put 
the beef in another bowl and toss with 

2 tablespoons of the soy sauce mixture. 
3. Heat 2 teaspoons sesame oil in a large 
nonstick skillet over high heat. Add the 
onion and 1 teaspoon salt and stir-fry 

2 minutes. Add the beef and stir-fry until 
just cooked through. Transfer to a bowl. 
4. Rinse and wipe out the skillet, return 
to the heat and add 2 teaspoons sesame 
oil. Add the mushrooms and carrots; 
stir-fry 3 minutes. Add the noodles and 
2 tablespoons of the soy sauce mixture 
and stir-fry 1 minute; add % cup water 
and cook until the noodles are just 
tender, 3 minutes. Transfer to the bowl 
with the beef. 

5. Wipe out the skillet, return to the 
heat and add the remaining 2 teaspoons 
sesame oil, spinach and remaining 

soy sauce mixture. Cook, stirring, 

1 minute. Add to the beef noodles; toss. 


MEAT PASTAS——— 


RIGATONI WITH PEPPERONI AND MOZZARELLA active:ss min 1 Tovat:35min 1 SERVES:4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 

12 ounces rigatoni Reserve ¥%2 cup cooking water, then drain. 

3. ounces sliced pepperoni, halved 2. Meanwhile, cook the pepperoni in a separate large pot or Dutch oven over medium 
(about % cup) heat, stirring occasionally, until just crisp, 5 to 7 minutes. Remove to a plate with 

1 onion, chopped a slotted spoon. Add the onion, bell pepper and garlic to the pot. Cook, stirring 

1 green bell pepper, thinly sliced occasionally, until the vegetables soften, about 10 minutes. 

2 cloves garlic, minced 3. Add 1 cup water, the tomatoes, oregano, 2 teaspoon salt and a few grinds of pepper 

1 28-ounce can whole peeled tomatoes, __to the pot. Reduce the heat to medium low; simmer until the sauce thickens slightly, 
crushed well by hand 10 minutes. 

1 teaspoon dried oregano 4. Add the pasta and parmesan to the sauce; toss to coat, adding the reserved cooking 

Freshly ground pepper water as needed to loosen. Remove from the heat and stir in the mozzarella and 

Y, cup grated parmesan cheese, pepperoni; season with salt and pepper. Top each serving with red pepper flakes, basil 
plus more for topping and more parmesan. 


6 ounces fresh mozzarella, diced 
(about 1 cup) 

Red pepper flakes and torn fresh basil, 
for topping 


“Vegetarian, 


-PASTAS: 


CREAMY ORZO WITH MUSHROOMS 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


8 ounces cremini mushrooms, thinly sliced 

3. tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

1 large leek (white and light green parts only), 
sliced and rinsed 

2 cloves garlic, minced 

12 ounces orzo 

3. cups milk 

1% cups shredded Italian cheese blend (about 6 ounces) 

1 _5-ounce package baby spinach (about 8 cups) 

Grated zest and juice of 1 lemon 

2 tablespoons chopped fresh parsley 


1. Preheat the oven to 425°. Toss the mushrooms, 2 tablespoons 
olive oil, a pinch of salt and a few grinds of pepper on a baking 
sheet. Spread out in a single layer. Roast, stirring halfway through, 
until well browned and crisp around the edges, about 25 minutes. 
Let cool for a few minutes, then scrape up with a spatula and 
transfer to a bowl. 

2. Meanwhile, heat the remaining 1 tablespoon olive oil ina 

large pot or Dutch oven over medium-high heat. Add the leek and 
garlic, season with salt and pepper and cook until the leek softens, 
about 2 minutes. Add the orzo, 2 cups water, the milk, 1 teaspoon 
salt and a few grinds of pepper. Bring to a boil, stirring constantly. 
Reduce the heat to a simmer and cook, stirring occasionally, until 
the pasta is al dente, 5 to 7 minutes. Remove from the heat and 
add the cheese, spinach, lemon juice and 1 tablespoon parsley. Stir 
until the cheese melts and the spinach wilts; add a splash of water 
if the mixture is too thick. Season with salt and pepper. 

3. Toss the mushrooms with the lemon zest and remaining 

1 tablespoon parsley. Divide the orzo among bowls and top 

with the mushroom mixture. 


34 FOOD NETWORK MAGAZINE @ EASY PASTA DINNERS 


PENNE WITH VODKA SAUCE 


ACTIVE: 30 min | TOTAL: 40 min I SERVES: 4 


Kosher salt 

12 ounces penne 

3. tablespoons extra-virgin olive oil, plus more for drizzling 
1 large shallot or % small red onion, finely chopped 

1 28-ounce can whole plum tomatoes, crushed by hand 

Y% cup vodka 

Y% teaspoon red pepper flakes 

Ys cup heavy cream 

% cup grated parmesan cheese, plus more for topping 

2. tablespoons chopped fresh parsley or basil 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve 1 cup cooking water, then drain. 
Drizzle lightly with olive oil, toss and set aside. 

2. Meanwhile, heat 2 tablespoons olive oil in a large skillet over 
medium heat. Add the shallot and cook, stirring, until soft, about 
2 minutes. Add the tomatoes, vodka, the reserved cooking water, 
¥% teaspoon salt and the red pepper flakes. Bring to a rapid 
simmer and cook, stirring occasionally, until slightly thickened, 
12 to 15 minutes. Stir in the heavy cream and simmer 1 more minute. 
3. Add the pasta, remaining 1 tablespoon olive oil, the cheese and 
parsley to the sauce. Cook, tossing, 2 to 3 minutes. Season with 
salt. Divide among bowls and top with more cheese. 


VEGETARIAN PASTAS ——— 


PENNE WITH GRILLED OKRA AND GREEN BEANS acrive:so min 1 TOTAL: 40 min 1 SERVES: 4 


8 


8 
a7 


Kosher salt and freshly ground pepper 


Y 


ounces okra, trimmed and 
halved lengthwise 

ounces green beans, trimmed 
cup extra-virgin olive oil 


cup panko 


Finely grated zest of 1 lemon 


12 
% 
2 
il 


ounces penne 
cup grated parmesan cheese 
cloves garlic, minced 

cup fresh basil 


1. Preheat a grill to medium high. Toss the okra and green beans with 2 tablespoons olive oil; 
season with salt and pepper. Transfer to a sheet of foil or a grill basket, placing the okra 
cut-side down. Grill the vegetables, turning occasionally, until lightly charred and tender, 
6 to 8 minutes. Transfer to a cutting board. Halve the green beans crosswise and halve 
any large okra pieces lengthwise. 

2. Heat the remaining 2 tablespoons olive oil in a small skillet over medium heat. Add the 
panko and cook, stirring, until golden, 2 to 4 minutes. Remove from the heat and stir in 
the lemon zest; season with salt and pepper. 

3. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs 
for al dente. Reserve %4 cup cooking water, then drain and return to the pot. Stir in the 
grilled okra and green beans, parmesan and garlic, stirring in the reserved cooking water 
as needed to loosen. Stir in the basil. Divide among bowls and top with the panko mixture. 


CACIO E PEPE GNOCCHI 


e en ACTIVE: Thr | TOTAL: 1hr 35 min | SERVES: 4 to 6 


1% pounds russet potatoes 

Kosher salt 

1 teaspoon finely ground pepper, 
plus 1% teaspoons coarsely ground 

Pinch of ground nutmeg 

1 large egg, lightly beaten 

1to 1% cups all-purpose flour, plus more for dusting 

1 cup finely grated pecorino romano cheese 
(about 2 ounces) 

4 tablespoons unsalted butter 

% cup finely grated parmesan cheese (about 1 ounce) 


1. Put the potatoes in a medium pot and cover with cold water 
<4. by linch. Bring to a simmer over medium heat and cook until 
easily pierced with a knife, 20 to 25 minutes. Drain and let 
cool slightly. Peel the potatoes and pass through a ricer onto 
\ a clean surface in a thin layer (do not mound the riced 
potatoes). Let cool completely, at least 10 minutes. 
2. Combine 1 teaspoon salt, the finely ground pepper 
and nutmeg in a small bowl; sprinkle over the riced 
potatoes. Drizzle the beaten egg over the potatoes, 
then sprinkle with 1 cup flour and % cup pecorino. Chop 
the potato mixture with a bench scraper, turning the 
mixture onto itself until it just starts to come together. Lightly 
dust the dough with flour and knead, adding up to % cup more 
flour if needed, until the dough is smooth and slightly wet but 
not sticky. Form the dough into a ball. 
3. Cut the dough ball into 4 pieces using the bench scraper; 
keep covered with a kitchen towel until ready to use. Cut 
1 piece of dough in half; dust with flour and gently roll each 
half into a %-inch-thick rope. Cut each rope into %-inch 
pieces with the bench scraper or a sharp knife and dust 
with flour. Repeat with the remaining dough. 
4. Line 2 baking sheets with clean kitchen towels; dust with 
‘flour. Lightly flour your hands and roll each piece of dough 
between your palms to make a small ball. One at a time, place 
each dough ball on the tines of a fork closest to the handle 
and hold it in place with a floured thumb. In one gentle motion, 
quickly press and roll the dough along the tines toward the 
tip of the fork. Transfer to the prepared baking sheets. 
(The uncooked gnocchi can be frozen at this point. Freeze 
on the baking sheets until firm, then transfer to a resealable 
plastic bag and freeze up to 3 weeks.) 
5. Preheat the broiler and bring a large pot of salted water to 
a boil. Melt the butter in an ovenproof skillet over medium 
heat. Stir in the coarsely ground pepper; cook until toasted, 
30 seconds. Add * cup boiling water. Bring to a boil and cook 
until reduced by half, 2 to 3 minutes. Remove from the heat. 
6. Working in batches, shake the gnocchi in a colander to 
remove excess flour; add to the pot of boiling water and cook 
until the gnocchi float to the top, 2 minutes. Remove the 
gnocchi with a slotted spoon and transfer to the skillet with 
the butter sauce, off the heat. Once the gnocchi are in the 
skillet, stir to coat; return the skillet to medium heat. Bring the 
sauce to a boil, adding up to % cup of the reserved cooking 
water if the gnocchi seem dry. Remove from the heat and 
stir in % cup each pecorino and parmesan. Sprinkle the 
remaining pecorino and parmesan over the top. Transfer the 
skillet to the broiler and broil until browned, 1 to 2 minutes. 


GARLIC-AND-GREENS SPAGHETT! 


ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 


Kosher salt 

16 cloves garlic, thinly sliced 

Ys cup extra-virgin olive oil 

2 onions, halved and sliced 

Ys teaspoon red pepper flakes, or more to taste 

12 cups torn winter greens, such as kale, chard, escarole 
or mustard greens (about 2% pounds) 

12 ounces spaghetti 

Y cup grated pecorino romano cheese 


1. Bring a large pot of salted water to a boil. Meanwhile, cook 
the garlic in the olive oil in a large skillet over medium-high heat, 


stirring occasionally, until golden brown and crisp, about 3 minutes. 


(Be careful not to over-brown the garlic or it will taste bitter.) 
Using a slotted spoon, remove the garlic chips to a paper towel- 
lined plate. Pour off all but 2 tablespoons oil into a small bowl 
to use as a dip for crusty bread, if desired. 

2. Add the onions and red pepper flakes to the oil in the pan; 
cook, stirring, until the onions are light brown, about 10 minutes. 
Season with 1% teaspoons salt. 

3. When the onions are almost done, add the greens to the 
boiling water and cook, uncovered, until just tender, about 

2 minutes. Using tongs, remove the greens, shaking off the 
excess water; add them to the skillet with the onions (set 

the pot of water aside). Cook, stirring occasionally, until 

tender, about 5 minutes. 

4. Return the cooking water to a boil. Add the pasta 

and cook as the label directs for al dente, 8 to 10 minutes. 
Reserve 1 cup cooking water, then drain and transfer to a 
serving bowl. Add the cheese and toss. Add the greens and 
some of the reserved cooking water and toss, adding more 
water as needed to loosen. Top with the garlic chips. 


VEGETARIAN PASTAS ——— 


_-CAVATELLI WITH TOMATO SAUCE 


AND RICOTTA 


ACTIVE: 25 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces cavatelli 

Y4 cup extra-virgin olive oil 

4 cloves garlic, thinly sliced 

¥2 teaspoon red pepper flakes 

34 cup torn fresh basil 

1 28-ounce can whole peeled San Marzano tomatoes, 
crushed by hand 

1 cupricotta cheese 

Y4 cup grated pecorino romano cheese 

Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, heat the olive oil in a large skillet over medium 
heat. Add the garlic, % teaspoon salt and the red pepper flakes 
and cook until the garlic is soft but not browned, 3 to 4 minutes. 
Stir in the basil and tomatoes with their juice. Increase the heat 
to high and cook until the sauce is thickened, about 10 minutes. 
3. Add the pasta and the reserved cooking water to the skillet; 
cook, tossing, until warmed through, 2 to 3 minutes. Divide 
among bowls and top with the ricotta and pecorino. Season 
with salt and pepper. 
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SPAGHETTI 
WITH BASIC 
MARINARA SAUCE 


ACTIVE: 20 min | TOTAL: 45 min 
SERVES: 4 


Kosher salt 
1 pound spaghetti 
3. tablespoons extra-virgin olive oil 
6 cloves garlic, thinly sliced 
Pinch of red pepper flakes 
1 28-ounce can whole peeled 
San Marzano tomatoes 
Handful of torn fresh basil 


1. Bring a large pot of salted water 

to a boil. Add the pasta and cook as 
the label directs, then drain. 

2. Meanwhile, combine the olive oil, 
garlic and red pepper flakes in a large 
skillet. Cook over medium-low heat until 
the garlic is golden, about 6 minutes. 
Crush the tomatoes into the skillet with 
your hands; rinse the can with about 

1 cup water and add to the sauce. 

Add the basil and season with salt. 
Increase the heat to medium and 
simmer, uncovered, until thick, 

20 to 25 minutes. 

3. Add the pasta to the sauce and 

heat through, tossing well. 
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eee ‘ 


FETTUCCINE WITH 
MUSHROOM. 
GORGONZOLA SAUCE 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 to 6 


Kosher salt 

12 ounces fettuccine 

2 tablespoons extra-virgin olive oil 

1 pound assorted mushrooms, sliced 
Freshly ground pepper 

3 cloves garlic, minced 

1 cup heavy cream 

2 ounces gorgonzola cheese, crumbled 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, heat the olive oil in 
another large pot over medium-high 
heat. Add the mushrooms and cook, 
stirring, until browned and tender, about 
7 minutes. Season with salt and pepper. 
Add the garlic and cook, stirring, until 
softened, 30 seconds. Stir in the heavy 
cream and bring to a simmer; cook until 
thickened, 2 to 3 minutes. 

3. Add the pasta to the mushrooms. 

Stir in the reserved cooking water to 
loosen the sauce. Off the heat, stir in 
the gorgonzola until creamy; season 
with salt and pepper. 


PAPPARDELLE 
WITH CHUNKY 
VEGETABLE SAUCE 


ACTIVE: 45 min | TOTAL: 45 min 
SERVES: 4 


Kosher salt 

1 pound pappardelle 

3. tablespoons extra-virgin olive oil 

6 cloves garlic, thinly sliced 

Pinch of red pepper flakes 

1 28-ounce can whole peeled 
San Marzano tomatoes 

Handful of torn fresh basil 

3 tablespoons unsalted butter 

4 — shallots, finely chopped 

1 carrot, finely chopped 

1 stalk celery, finely chopped 

2 sprigs thyme 

¥% cup dry white wine 

Freshly ground pepper 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs, then drain. 

2. Meanwhile, combine the olive oil, 
garlic and red pepper flakes in a large 
skillet. Cook over medium-low heat until 
the garlic is golden, about 6 minutes. 
Crush the tomatoes into the skillet 

with your hands; rinse the can with 
about 1 cup water and add to the sauce. 
Add the basil and season with salt. 
Increase the heat to medium and 
simmer, uncovered, until thick, 

20 to 25 minutes. 

3. Melt 2 tablespoons butter in another 
large skillet over medium heat. Add the 
shallots, carrot, celery and thyme. Cook 
until softened, about 6 minutes. Add the 
wine and boil until evaporated, about 

5 minutes. Stir in the marinara sauce and 
cook 3 minutes. Stir in the remaining 

1 tablespoon butter and season with 
salt and pepper. 

4. Add the pasta to the sauce and 

heat through, tossing well. 


ae 


FARFALLE WITH PROCCOLI AND POTATO Fs ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

2 potatoes, peeled and cut into 
1-inch pieces 

1 large bunch broccoli, florets and 
some chopped stems 

12 ounces farfalle 

4 tablespoons unsalted butter 

2 leeks (white and light green parts 
only), sliced into half-moons 

Freshly ground pepper 

1 head Boston lettuce, torn 

1% cups shredded fontina cheese 
(about 4 ounces) 

Y2 cup grated parmesan cheese 
(about 1 ounce), plus more for topping 


VEGETARIAN PASTAS ——— 


ee 


1. Bring a large pot of salted water to a boil. Add the potatoes and cook 10 minutes, 

then add the broccoli and pasta and cook as the pasta label directs. 

2. Meanwhile, melt the butter in a large skillet over medium heat. Add the leeks, 

1% teaspoons salt, and pepper to taste. Cook until soft, about 7 minutes. 

3. Put the lettuce in a colander. Reserve 1 cup cooking water, then drain the pasta, broccoli 
and potatoes over the lettuce to wilt it. Return the pasta and vegetables to the pot. 

4. Add the leeks to the pot and stir in the reserved cooking water as needed to loosen. 
Stir in the cheeses and season with salt and pepper. Top with more parmesan. 


SPICY TOFU AND VEGETABLE LO MEIN ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 


1 


14-ounce package extra-firm tofu, 
drained and cut into 1-inch pieces 


Freshly ground pepper 


a EO Corey (U8) 


tablespoons vegetable oil 

ounces thin whole-wheat spaghetti 
tablespoons low-sodium soy sauce 
tablespoons vegetarian oyster sauce 
12-ounce bag broccoli florets 

red bell pepper, cut into thin strips 
carrot, halved crosswise and 

cut into thin strips 

red jalapefio pepper, sliced 
(remove seeds for less heat) 
tablespoons finely chopped 

peeled fresh ginger 

teaspoon toasted sesame oil 


1. Bring a medium saucepan of salted water to a boil. Pat the tofu dry between 2 layers 
of paper towels; season with salt and pepper. Heat 2 tablespoons vegetable oil ina 
large nonstick skillet over medium heat. Add the tofu and cook, turning once, until 
well browned and slightly crisp, about 15 minutes; transfer to a plate. 

2. Meanwhile, cook the pasta in the boiling water, 1 to 2 minutes less than the label 
directs for al dente. Reserve 1 cup cooking water, then drain. Mix the soy sauce, 

oyster sauce and ¥% cup of the cooking water in a small bowl. 

3. Add the remaining 1 tablespoon vegetable oil to the skillet. Increase the heat to high 
and add the broccoli. Cook, stirring, until crisp-tender, about 5 minutes. Add the 

bell pepper, carrot, jalapefio and ginger and cook until just softened, 2 more minutes. 
Add the pasta, tofu and soy sauce mixture and cook, tossing, until most of the sauce 
is absorbed, about 2 minutes. Stir in the remaining cooking water as needed to loosen. 
Drizzle with the sesame oil, season with salt and toss. 


SOBA NOODLES WITH SHIITARES 
AND EDAMAME 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

2 tablespoons vegetable oil 

12 ounces shiitake mushrooms, stemmed and sliced 
12 ounces soba noodles 

1 cup frozen shelled edamame 

1 bunch cilantro (about 2 cups leaves) 
1 bunch mint (about 1 cup leaves) 

1 bunch scallions, roughly chopped 
1% tablespoons soy sauce 

1% _ tablespoons rice vinegar 

1 tablespoon Sriracha 

1% teaspoons toasted sesame oil 


1. Bring a large pot of salted water to a boil. Meanwhile, heat the 
vegetable oil ina medium skillet over medium-high heat. Add 
the mushrooms and season with salt. Cook, stirring occasionally, 
until golden and tender, about 4 minutes. Transfer to a large 
bowl; let cool slightly. 

2. Add the noodles and edamame to the boiling water. Cook 
until the noodles are al dente, 5 to 6 minutes. Drain the noodles 
and edamame and run under cold water until cool; add to the 
bowl with the mushrooms. 

3. Pulse all but a few cilantro leaves, the mint, scallions, 

2 tablespoons water, the soy sauce, vinegar, Sriracha and 
sesame oil in a food processor until roughly chopped. Add to the 
bowl with the noodles and toss. Top with the remaining cilantro. 


VEGETARIAN PASTAS ——— 


ANGEL HAIR PASTA WITH 
WALNUT-CARROT SAUCE 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

10 ounces whole-grain angel hair pasta 

2 carrots, roughly chopped 

Ys cup walnuts 

2 cloves garlic, roughly chopped 

¥2 teaspoon dried oregano 

1 teaspoon grated lemon zest, plus juice of % lemon 

Pinch of red pepper flakes 

2 tablespoons extra-virgin olive oil 

¥ cup golden raisins 

¥ cup shredded pecorino or parmesan cheese 
(about 2 ounces), plus more for topping 

3. tablespoons chopped fresh parsley 


1. Bring a large pot of salted water to a boil. Add the pasta and cook 
as the label directs. Reserve 1% cups cooking water, then drain. 

2. Meanwhile, put the carrots, walnuts, garlic, oregano, lemon 
zest, % teaspoon salt and the red pepper flakes in a food 
processor and pulse until finely chopped. 

3. Heat the olive oil in a large nonstick skillet over medium-high 
heat. Add the walnut-carrot mixture and the raisins and cook, 
stirring frequently, until the carrots soften and begin to brown, 
about 5 minutes. Add the reserved cooking water and bring to a 
simmer, then add the pasta, cheese, lemon juice, parsley, and 

salt to taste; toss. Divide among bowls and top with more cheese. 
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CHINESE NOODLES WITH TOFU 


ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 


Ys cup seasoned rice vinegar 
2 tablespoons low-sodium soy sauce 
Kosher salt 
1 red jalapefio pepper, halved and thinly sliced 
1 tablespoon vegetable oil 
1 14-ounce package firm tofu, drained, 
cut into 4 equal pieces and patted dry 
8 ounces sliced shiitake mushrooms (about 4 cups) 
Freshly ground pepper 
1 10- to 12-ounce package Chinese egg noodles 
1 bunch broccolini, trimmed and cut into 2-inch pieces 
1 tablespoon toasted sesame oil 
2 cups bean sprouts 
2 — scallions, thinly sliced 


1. Whisk the vinegar, 1 tablespoon water, % tablespoon soy sauce 
and % teaspoon salt in a small bowl. Add the jalapeno; set aside. 
2. Heat the vegetable oil in a medium nonstick skillet over 
medium-high heat. Add the tofu and cook until golden brown, 

3 to 4 minutes per side; transfer to a cutting board. Add the 
mushrooms to the skillet and cook, stirring, until slightly wilted, 
about 1 minute. Add the remaining 1% tablespoons soy sauce, 

1 tablespoon water and a few grinds of pepper to the skillet. 
Cook until the mushrooms soften, about 2 minutes. Quarter 
each piece of tofu and transfer to a bowl; add the mushrooms 
and 2 tablespoons of the vinegar mixture and toss. 

3. Bring a large pot of salted water to a boil. Add the noodles 

and cook as the label directs, adding the broccolini during the last 
2 minutes of cooking. Drain and rinse under cold water; transfer 
to a large bowl. Add the sesame oil; toss to coat. 

4. Divide the noodles and broccolini among bowls. Top with the 
tofu, mushrooms and sprouts and drizzle with the remaining 
vinegar mixture. Sprinkle with the scallions. 
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PAPPARDELLE WITH 
SAFFRON CREAM SAUCE 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 2 


Kosher salt 

4 ounces pappardelle 

1 tablespoon unsalted butter 

¥, small shallot, minced 

Pinch of saffron threads 

7%, cup heavy cream 

Freshly ground pepper 

¥2 teaspoon grated lemon zest, 
plus %4 teaspoon fresh lemon juice 

Y% teaspoon pure vanilla extract 

2 tablespoons shredded parmesan cheese, 
plus more for topping 

2 tablespoons roughly chopped fresh chives 


1. Bring a large pot of salted water to a boil. Add the pasta 
and cook as the label directs. Remove % cup cooking water, 
then drain. 

2. Meanwhile, melt the butter in a medium skillet over 
medium heat. Add the shallot and saffron and cook, stirring 
occasionally, until the shallot is softened, about 2 minutes. 
Add the heavy cream, % teaspoon salt, and pepper to taste; 
increase the heat to medium high and simmer until slightly 
thickened, about 2 minutes. Stir in the lemon juice and vanilla. 
3. Add the pasta to the skillet. Stir in the reserved cooking 
water, the cheese and half of the chives; toss to coat. Top with 
the lemon zest, remaining chives and more cheese. 


VEGETARIAN PASTAS ——— 


PAPPARDELLE WITH MIXED MUSHROOMS ACTIVE: 30 min | TOTAL: 30 min I SERVES: 6 


Kosher salt 

1 pound pappardelle 

Ys cup extra-virgin olive oil 

1% pounds mixed mushrooms, sliced 
8 cloves garlic, sliced 

1 shallot, minced 


Red pepper flakes, to taste 

cup chopped fresh parsley 
cup grated parmesan cheese, 
plus more for topping 
tablespoons unsalted butter 


Y% 
%~ 


3 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain. 

2. Meanwhile, heat the olive oil in a large skillet over medium-high heat. Add the 
mushrooms and cook until softened and browned, about 5 minutes. Add the garlic and 
shallot and cook until golden, about 3 minutes; season with salt and red pepper flakes. 
Stir in the reserved cooking water and simmer until reduced slightly. Stir in the parsley 
and cheese. 

3. Add the pasta to the skillet along with the butter and toss. Divide among bowls and top 
with more cheese. 


LINGUINE WITH ROASTED VEGETABLES active:3omin 1 TOTAL: 40 min I SERVES: 4 


Kosher salt 

2 — small zucchini, halved lengthwise 
and sliced % inch thick 

1 bunch asparagus, trimmed 
and cut into 2-inch pieces 

3. tablespoons extra-virgin olive oil 

Freshly ground pepper 

1 small onion, diced 

2 cloves garlic, thinly sliced 

1 _28-ounce can diced tomatoes 

¥ cup shredded parmesan cheese, 
plus more for topping 

9 ounces fresh linguine 

¥% cup chopped fresh basil 


1. Preheat the oven to 425°. Bring a large pot of salted water to a boil. 

2. Meanwhile, toss the zucchini and asparagus with 1% tablespoons olive oil on a rimmed 
baking sheet; season with salt and pepper. Roast until tender, about 20 minutes. 

3. Heat the remaining 1% tablespoons olive oil in a large skillet over medium heat. Add the 
onion; cook, stirring occasionally, until softened, about 8 minutes. Add the garlic and cook 
30 more seconds. Increase the heat to medium high, add the tomatoes and simmer, stirring 
occasionally, 15 minutes. Remove from the heat and stir in the cheese. 

4. Add the pasta to the boiling water and cook as the label directs. Reserve %2 cup 

cooking water, then drain the pasta and add to the skillet with the sauce. Add the roasted 
vegetables and reserved cooking water; toss to combine, then stir in the basil. Divide 
among bowls and top with more cheese. 


FETTUCCINE'ALFREDO 


ACTIVE: 20 min | TOTAL: 30 min 
SERVES: 6 


Kosher salt 

1 pound fettuccine 

1% cups heavy cream 

6 tablespoons unsalted butter, 
cut into cubes 

Y% teaspoon freshly grated nutmeg 

Freshly ground pepper 

1. cup shredded parmesan cheese 
(about 2 ounces), plus more 
for topping 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, combine the heavy cream 
and butter in a large skillet. Bring to a 
simmer over medium-high heat, whisking 
to combine. Whisk in the nutmeg and 

¥% teaspoon each salt and pepper. 

3. Add the pasta and cheese to the 
sauce. Increase the heat to medium 

and toss to coat, adding the reserved 
cooking water as needed to loosen. 
Divide the pasta among bowls and top 
with more cheese. 


PENNE WITH SHORTCUT 
VODKA SAUCE 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 


Kosher salt 

1 pound penne 

2 tablespoons unsalted butter 
2 — shallots, chopped 

3%, cup heavy cream 

2 cups marinara sauce 

Pinch of red pepper flakes 

% cup grated parmesan cheese 
1 to 2 tablespoons vodka 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs, then drain. 

2. Meanwhile, melt the butter in a 

large skillet over medium heat. Add 

the shallots and cook until softened, 
about 3 minutes. Stir in the heavy cream, 
marinara sauce and red pepper flakes; 
heat through. Stir in the cheese and vodka; 
season with salt. 

3. Add the pasta to the sauce and 

heat through, tossing well. 


VEGETARIAN PASTAS ——— 


SPAGHETTPMARINARA 


ACTIVE: 20 min | TOTAL: 40 min 
SERVES: 6 


Kosher salt 

1 pound spaghetti 

3. tablespoons extra-virgin olive oil, 
plus more for drizzling 

4 cloves garlic, thinly sliced 

1 small onion, diced 

1 teaspoon dried oregano 

1 28-ounce can whole peeled 
tomatoes, crushed by hand 

¥% cup chopped fresh basil 

2 tablespoons unsalted butter, 
cut into cubes 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve 1 cup cooking water, 
then drain. 

2. Meanwhile, combine the olive oil 

and garlic in a large skillet. Cook over 
medium heat until the garlic is golden 
around the edges, about 3 minutes. 

Add the onion, oregano and 1 teaspoon 
salt. Cook, stirring, until the onion is soft 
but not browned, about 10 minutes. Add 
the tomatoes and their juices and % cup 
water; continue cooking until the sauce 
is slightly reduced, about 20 minutes. 
Stir in the basil and season with salt. 

3. Add the pasta to the sauce along with 
the butter and % cup of the reserved 
cooking water. Increase the heat to 
medium and toss to coat, adding the 
remaining cooking water as needed to 
loosen. Divide the pasta among bowls 
and drizzle with olive oil. 
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QRECCHIETTE WITH ARTICHOKES 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces orecchiette 

Y cup extra-virgin olive oil, plus more for drizzling 

1 10-ounce package frozen artichoke hearts, thawed 

3. cloves garlic, thinly sliced 

15-ounce can white beans, drained, rinsed and patted dry 
1 15-ounce can cherry tomatoes 

Y teaspoon red pepper flakes 

¥%_ cup roughly chopped fresh parsley 

Y cup shredded parmesan cheese, plus more for topping 
Freshly ground pepper 


— 


1. Bring a pot of salted water to a boil. Add the pasta and cook as 
the label directs. Reserve 34 cup cooking water, then drain. 

2. Meanwhile, heat 2 tablespoons olive oil in a large nonstick 
skillet over medium-high heat. Add the artichokes and season 
with salt. Cook, turning halfway through, until browned, about 

5 minutes. Transfer to a plate. 

3. Add the remaining 2 tablespoons olive oil, the garlic and 
white beans to the skillet. Cook, stirring occasionally, until the 
garlic is golden, about 2 minutes. Stir in the cherry tomatoes, 

red pepper flakes and % teaspoon salt. Bring to a simmer; cook, 
stirring occasionally, until slightly thickened, about 3 minutes. 

4. Add the pasta and reserved cooking water to the skillet. Cook, 
stirring, until the pasta is coated, about 1 minute. Stir in the 
parsley, cheese and artichokes; season with salt and pepper. 

5. Divide the pasta among bowls. Drizzle with olive oil and top 
with more cheese. 
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CAPELLINI WITH SPICY 
ZUCCHINI-TOMATO SAUCE 


ACTIVE: 20 min | TOTAL: 35 min | SERVES: 4 


tablespoons extra-virgin olive oil 
1 clove garlic, minced 
Y% teaspoon red pepper flakes 
1 28-ounce can whole peeled San Marzano tomatoes 
Kosher salt 
1 zucchini, cut into small chunks 
% pound capellini 
Y% cup chopped fresh basil 
Shredded parmesan cheese, for topping 


1. Heat the olive oil in a large skillet over medium heat. Add 

the garlic and red pepper flakes and cook until the garlic is just 
golden, about 1 minute. Crush the tomatoes into the skillet with 
your hands and add the juices. Add % teaspoon salt and simmer, 
stirring occasionally, until the sauce is slightly thickened, about 
15 minutes. Add the zucchini and cook until crisp-tender, 

about 5 minutes. Season with salt. 

2. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Drain and add to the sauce along with 
the basil; toss to coat. Top with shredded parmesan. 


VEGETARIAN PASTAS——— 


PENNE WITH BUTTERNUT SQUASH ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 


12 ounces whole-wheat or multigrain penne 


2. tablespoons extra-virgin olive oil 

2 cups diced peeled butternut squash 
(about 8 ounces) 

Freshly ground pepper 

12 ounces cremini mushrooms, 
trimmed and sliced 

4 cloves garlic, minced 

1 shallot or 7% small red onion, minced 

Ys to ¥2 teaspoon red pepper flakes 

1 cup shredded parmesan cheese 
(about 2 ounces) 

3. tablespoons chopped fresh oregano 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve 1 cup cooking water, then drain. 

2. Meanwhile, heat 1 tablespoon olive oil in a large nonstick skillet over medium-high heat. 
Add the squash, % teaspoon salt and a few grinds of pepper. Cook, stirring occasionally, 
until golden and tender, about 5 minutes. Transfer to a plate and set aside. 

3. Add the remaining 1 tablespoon olive oil, the mushrooms, %4 teaspoon salt and a few 
grinds of pepper to the skillet. Cook, stirring occasionally, until lightly browned, about 

5 minutes. Add the garlic, shallot and red pepper flakes. Cook, stirring, until the shallot 
softens, about 2 minutes. 

4. Add the pasta, squash and % cup of the reserved cooking water to the skillet. Cook, 
stirring, until heated through, 1 to 2 minutes. Stir in ¥% cup parmesan, then stir in the 
remaining cooking water as needed to loosen. Stir in the oregano and season with salt 
and pepper. Top with the remaining 72 cup parmesan. 


GNOCCHI WITH WILD MUSHROOM RAGU ACTIVE: 1hr 15 min I TOTAL: 2 hr 15 min I SERVES: 6 


FOR THE GNOCCHI 

4 large russet potatoes, 
pricked with.a fork 

1 large egg, beaten 

2 _ tablespoons freshly grated 


parmesan cheese 
2 tablespoons unsalted butter, softened 
Fine sea salt and freshly ground pepper 
1 cup plus 2 tablespoons all-purpose 
flour, plus more for dusting 


FOR THE RAGU 

¥ cup extra-virgin olive oil 

¥% large onion, diced 

2 ~ small carrots, diced 

1 stalk celery, diced 

2. _ pounds wild mushrooms, 
stemmed and diced if large 

Kosher salt and freshly ground pepper 

Y% pound cremini mushrooms, 
stemmed and quartered 
tablespoons tomato paste 

1. cup dry white wine 

1 cup canned whole peeled 
San Marzano tomatoes 

2 bay leaves 

¥% teaspoon ground coriander 

¥% teaspoon ground fennel seeds 

Pinch of red pepper flakes 

1 __ tablespoon fresh thyme 

Mascarpone and/or 

fresh mint, for 

topping 


1. Make the gnocchi: Bake the potatoes at 425° until tender, about 1 hour. Let cool slightly, 
then halve and scoop the flesh into a ricer or food mill; press into a bowl. (You can also mash 
well with a fork.) 

2. Stir the egg, cheese, butter, 1 teaspoon salt, and pepper to taste into the potatoes with a 
fork until combined. Add the flour and stir to make a rough dough, then mix by hand until 
smooth. Add more flour if it’s sticky. 

3. Gather the dough into a ball on a floured surface; divide into 8 pieces. Roll each piece into a 
12-inch-long log with your hands. Cut the logs into 1-inch pieces. Freeze the pieces on floured 
baking sheets until ready to cook. (Once frozen, store up to 1 month ina sealed container.) 

4. Make the ragu: Heat half of the olive oil in a large pot over medium-high heat. Add 

the onion, carrots and celery and cook until soft, about 5 minutes. Add half of the wild 
mushrooms and cook until golden, 3 to. 5 minutes. Season with salt and pepper, then push to 
the edges of the pot. Add the remaining olive oil and wild mushrooms and cook 3 to 5 more 
minutes. Add the cremini mushrooms and cook 1 more minute. Season with salt and pepper. 
5. Add the tomato paste to the mushrooms and cook, stirring with a wooden spoon, about 

2 minutes. Add the wine; cook, scraping up any browned bits, about 2 more minutes. 

Add the tomatoes, 2 cups water, the bay leaves, coriander, fennel.seeds, red pepper flakes, 
thyme, % teaspoon salt, and pepper to taste. Simmer over medium heat, about 30 minutes 
(thin with water if needed). Season with salt and pepper. 

6. Bring a large pot of salted water to a boil. Add the gnocchi, 
stir and cook for 1 minute after they float, about 3 minutes total: 
Transfer witha slotted spoon to the ragu and gently stir 
over low heat. Divide among bowls and top with 
mascarpone and/or mint. 


FUSILLE WITH CRUSHED 
TOMATO SAUCE 


ACTIVE: 25 min | TOTAL: 35 min I SERVES: 4 


Kosher salt 

12 ounces fusilli 

2 tablespoons extra-virgin olive oil 

4 cloves garlic, minced 

1 28-ounce can whole peeled plum tomatoes, 
juice reserved 

6 basil leaves, plus chopped basil for topping 

Pinch of sugar 

Freshly ground pepper 

Grated parmesan cheese, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve #4 cup cooking water, 
then drain. 

2. Meanwhile, heat the olive oil in a large skillet over medium 
heat. Add the garlic and cook until softened, 1 minute. Crush the 
tomatoes with your hands into the skillet and cook 5 minutes. 
Add the tomato juice, basil leaves, sugar and a pinch each of salt 
and pepper; cook 5 minutes. 

3. Stir the reserved cooking water into the sauce and simmer 
until thickened, about 10 minutes. Add the pasta and toss. 
Divide among bowls and top with parmesan and chopped basil. 


VEGETARIAN PASTAS——— 


FUSILLI WITH BROCCOLI RABE PESTO 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


Kosher salt 

1 small acorn squash (about 1% pounds), 
halved, seeded and cut into 14%-inch chunks 

3. tablespoons extra-virgin olive oil 

¥2 teaspoon plus a pinch of red pepper flakes 

1 small bunch broccoli rabe, trimmed and chopped 

2 tablespoons chopped walnuts 

1 clove garlic 

Y% cup shredded parmesan cheese 

8 ounces fusilli 

Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Put a baking sheet 
on the middle oven rack and preheat to 450°. Toss the squash 
with 1 tablespoon olive oil, % teaspoon salt and pinch of 

red pepper flakes. Spread on the hot baking sheet and roast, 
flipping halfway through, until browned and tender, about 

30 minutes. 

2. Meanwhile, add the broccoli rabe to the boiling water and 
cook until bright green and tender, about 2 minutes. Transfer 
to a colander using a slotted spoon and run under cold water to 
stop the cooking; pat dry. (Reserve the boiling water.) Pulse 

1 cup of the broccoli rabe, the walnuts, garlic, % teaspoon salt 
and the remaining % teaspoon red pepper flakes in a food 
processor until finely chopped. Add 2 tablespoons water and 
the remaining 2 tablespoons olive oil and process until thick 
and smooth. Pulse in 2 tablespoons cheese. 

3. Add the pasta to the boiling water and cook as the label 
directs for al dente. Reserve 1 cup cooking water, then drain. 
Return the pasta to the pot and add the remaining cooked 
broccoli rabe and % cup of the reserved cooking water. Cook 
over medium-high heat, stirring, until heated through, about 

1 minute. Stir in the broccoli rabe pesto, adding more cooking 
water as needed to loosen; season with salt and pepper. Add 
the squash and gently toss. 

4. Divide the pasta among bowls. Sprinkle with the remaining 
cheese and more pepper. 
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FUSILLT WITh 
PEPERONATA SAUCE 


ACTIVE: 25 min | TOTAL: 40 min 
SERVES: 6 


Kosher salt 

12. ounces fusilli 

5 assorted bell peppers 

8 plum tomatoes, cored 

3. tablespoons extra-virgin olive oil, 
plus more for drizzling 

3. cloves garlic, sliced 

Freshly ground pepper 

Y% cup torn fresh basil 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve % cup cooking water, 
then drain. 

2. Meanwhile, preheat the broiler. Place 
the bell peppers and tomatoes ona 
broiler pan. Broil, turning, until charred, 
15 minutes; let cool. Peel the peppers 
and cut into strips. Peel and chop 

the tomatoes. 

3. Heat the olive oil in another large pot 
over medium heat. Add the garlic and 
cook until beginning to brown, about 

3 minutes. Add the roasted peppers, 
tomatoes and any collected juices, 

1 teaspoon kosher salt and a few 

grinds of pepper. Bring to a simmer, 
cover and cook, stirring occasionally, 
until saucy, 15 minutes. 

4. Add the pasta to the vegetables. 

Stir in the reserved cooking water as 
needed to loosen the sauce. Off the 
heat, stir in the basil; season with salt 
and pepper. Drizzle with olive oil. 
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LINGUINE WITHA CriILe- 
LEMON-BUTTER SAUCE 


ACTIVE: 20 min | TOTAL: 30 min 
SERVES: 4 


Kosher salt 

12 ounces linguine 

Y_ cup extra-virgin olive oil 

2. dried chiles de arbol, 1 thinly sliced 
and 1 crumbled 

Grated zest of 1 lemon, plus the juice of 
2 lemons 

6 tablespoons unsalted butter 

% cup grated parmesan 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the 
label directs. Reserve 1 cup cooking 
water, then drain. 

2. Meanwhile, heat the olive oil in 
another large pot over medium heat. 
Add the sliced chile and cook until 
toasted, 2 to 3 minutes. Stir in the 
lemon zest, lemon juice and butter 
until the butter is melted. 

3. Add the pasta to the sauce. Stir in 
the reserved cooking water to loosen. 
Stir in the cheese and season with salt. 
Top with the crumbled chile. 


RIGATONI WITR 
CGGPLANT SAUCE 


ACTIVE: 50 min | TOTAL: 50 min 
SERVES: 4 


Kosher salt 
1 pound rigatoni 
3. tablespoons extra-virgin olive oil 
6 cloves garlic, thinly sliced 
Pinch of red pepper flakes 
1 28-ounce can whole peeled 
San Marzano tomatoes 
Handful of torn fresh basil 
1 pound eggplant, cut into %2-inch cubes 
2% cups all-purpose flour 
Freshly ground pepper 
2 large eggs 
¥ cup milk 
¥% cup grated parmesan cheese 
Olive oil, for frying 


1. Bring a pot of salted water to a boil. Add 
the pasta; cook as the label directs. Drain. 
2. Meanwhile, combine the olive oil, garlic 
and red pepper flakes in a large skillet. Cook 
over medium-low heat until the garlic is 
golden, 6 minutes. Crush the tomatoes into 
the skillet with your hands; rinse the can 
with 1 cup water and add to the sauce. Add 
the basil and season with salt. Increase the 
heat to medium and simmer, uncovered, 
until thick, 20 to 25 minutes. 

3. Soak the eggplant cubes in warm salted 
water, 15 minutes. Drain and squeeze dry. 
Season 1 cup flour with salt and pepper in 

a bowl. Beat the eggs and milk in another 
bowl. Mix the remaining 1% cups flour and 
the cheese in a third bowl. Dip the eggplant 
in the seasoned flour, then the egg and then 
the flour-cheese mixture. 

4. Heat % inch olive oil in a large skillet 
over medium-high heat. Add the eggplant 
cubes to the hot oil and cook, turning, until 
golden, 5 minutes. Transfer to paper towels 
to drain. 

5. Stir the eggplant into the marinara sauce. 
Add the pasta to the sauce and heat through, 
tossing well. 


VEGETARIAN PASTAS ——— 


LEMON-POPPY SEED FETTUCCINE WITH ZUCCHINI sctive:so.min 1 toraL:30 min 1 SERVES: 4 


Kosher salt 
1 tablespoon extra-virgin olive oil 
2 cloves garlic, lightly smashed 
2 zucchini, halved lengthwise and 
sliced into half-moons 
Freshly ground pepper 
1 tablespoon poppy seeds 
12 ounces fresh fettuccine 
Finely grated zest of 2 lemons, 
plus the juice of 1 lemon 
4 tablespoons unsalted butter, sliced 
¥s; cup grated parmesan cheese 


1. Bring a large pot of salted water to a boil. Meanwhile, heat the olive oil and garlic in a large 
nonstick skillet over medium-high heat and cook until the garlic is golden brown; discard the 
garlic. Add the zucchini to the garlic oil; season with salt and pepper. Cook, stirring, until the 
zucchini is crisp-tender, about 2 minutes. Stir in the poppy seeds and remove from the heat. 
2. Add the pasta to the boiling water and cook as the label directs. Reserve 1 cup cooking 
water, then drain. 

3. Return the skillet to medium-high heat and add the pasta, %2 cup of the reserved 

cooking water, the lemon zest, butter and cheese; season with salt and pepper. Bring 

to a simmer and toss to combine. Add the remaining % cup cooking water and the 

lemon juice and simmer until the sauce is slightly thickened, about 1 minute (the pasta 

will continue to absorb the sauce as it sits). 


| 


| 
PHEACIO € PEE 


A@TIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Kosher salt 

12 ounces bucatini or linguine 

1 tablespoon whole black peppercorns 

Y% cup extra-virgin olive oil 

4 ounces pecorino romano cheese, finely grated 


1. Bring 2% quarts water (about 10 cups) to a boil 
in a large deep skillet. Add 1 tablespoon salt 
and the pasta and cook until just al dente (about 
1 to 2 minutes less than the label directs). 
2. Meanwhile, put the peppercorns in a small 
resealable plastic bag and coarsely crush with 
the flat side of a meat mallet or the bottom of a 
skillet. Place the crushed peppercorns in a fine-mesh 
sieve and discard any dust that falls through. Heat 
the olive oil in a small skillet over medium heat. 
Add the crushed peppercorns and cook until sizzling, 
to 2 minutes. Let cool slightly, then transfer the oil 
0 a large bowl. 
. Using tongs, remove the pasta from the boiling 
ater and transfer to the bowl with the peppercorn 
il along with 2 tablespoons of the cooking water. 
Reserve the remaining cooking water in the skillet.) 
oss the pasta until coated. Let cool slightly, 
1 to 2 minutes. (If the pasta is too hot, the cheese 
will clump and not melt.) 
4. Add the cheese to the pasta in three batches, 
tossing well and adding a few tablespoons of 
the reserved cooking water with each addition; 
make sure most of the cheese is melted before 
adding more. Continue adding the cooking water, 
a few tablespoons at a time, until the pasta is coated 
in a thick creamy sauce. 


DASTA WITH FARRO 


ACTIVE: 20 min | TOTAL: 40 min | SERVES: 6 


Kosher salt 

1 pound orecchiette 

2 tablespoons extra-virgin olive oil 
1 cup farro 

3. tablespoons unsalted butter 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Drain. 

2. Meanwhile, heat the olive oil in a medium saucepan over 
medium-high heat. Add the farro and cook, stirring occasionally, 
until fragrant and toasted, 3 to 5 minutes. Add 2 cups water and 
¥2 teaspoon salt and bring to a boil. Cover the pan and simmer 
until the water is absorbed, 20 to 25 minutes. 

3. Melt the butter in a large skillet over medium heat; cook until 
browned, 2 to 3 minutes. Add the pasta and farro and toss well; 
season with salt. 


VEGETARIAN PASTAS ——— 


SICILIAN CAULIFLOWER PENNE 


ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces whole-wheat penne 

¥ head cauliflower 

2 tablespoons extra-virgin olive oil 

3. tablespoons golden raisins 

1 clove garlic, finely chopped 

Pinch of red pepper flakes 

1 cup fresh parsley, chopped 

Y% cup fresh dill, chopped 

1 tablespoon fresh lemon juice 

2 _ tablespoons grated pecorino romano 
or parmesan cheese, plus more for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve %4 cup cooking water, then drain. 
2. Meanwhile, trim the thick stems off the cauliflower and 
coarsely grate the florets on the large holes of a box grater 

(it’s fine if some small florets remain whole). Heat the olive oil 

in a large skillet over medium-high heat. Add the cauliflower, 
raisins, garlic, red pepper flakes and % teaspoon salt and cook, 
stirring occasionally, until the cauliflower is crisp-tender and 
slightly browned, about 4 minutes. 

3. Remove the skillet from the heat and stir in the pasta, parsley, 
dill, lemon juice, cheese and % cup of the reserved cooking water. 
Add more cooking water as needed to loosen. Season with salt. 
Top with more cheese. 
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PENNE WITH CHICKPEAS 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


2 cups whole-grain penne 
1 head escarole, roughly chopped 
Y, cup extra-virgin olive oil, plus more to taste 
Y4 cup capers, drained and patted dry 
5 cloves garlic, sliced 
¥% cup roughly chopped fresh parsley, plus more for topping 
Y% teaspoon red pepper flakes 
1 28-ounce can whole peeled plum tomatoes, 
crushed slightly, liquid reserved 
1 15.5-ounce can chickpeas, drained, rinsed and patted dry 
Kosher salt and freshly ground pepper 
2 bay leaves 
Y2 cup shredded parmesan cheese, plus more for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs, adding the escarole during the last 

2 minutes. Remove the escarole with tongs; set aside. Reserve 
¥2 cup cooking water, then drain the pasta. 

2. Meanwhile, heat 1 tablespoon olive oil in a large skillet over 
medium-high heat. Add the capers and fry until crisp, about 

2 minutes. Transfer to a paper towel-lined plate. 

3. Add the remaining 3 tablespoons oil to the skillet. Add the 
garlic, parsley and red pepper flakes and cook until the garlic 
toasts slightly, 1 minute. Add the tomatoes, chickpeas, a pinch 
of salt and the bay leaves. Cook until the tomatoes and 
chickpeas brown, about 6 minutes. Add the escarole and 
reserved tomato juice and cook until the sauce thickens slightly, 
about 4 more minutes. Discard the bay leaves. 

4. Add the pasta to the skillet and toss with the sauce; season 
with salt and pepper. Add the reserved cooking water as needed 
to loosen. Stir in the cheese. 

5. Divide the pasta among bowls. Top with the fried capers and 
more parsley and cheese. 
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: RIGATON! WITT LEEKS AND RADICCHIO 


ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces rigatoni 

Y4 cup extra-virgin olive oil 

3. leeks (white and light green parts only), sliced 
1 teaspoon plus a pinch of sugar 

2 teaspoons balsamic vinegar 

1 small head radicchio, sliced 

6 ounces fontina cheese, cut into %2-inch cubes 
Chopped toasted hazelnuts, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve 1 cup cooking water, then drain. 
2. Heat 2 tablespoons olive oil in a large skillet over medium-low 
heat. Add the leeks and season with salt and a pinch of sugar. 
Cook, stirring occasionally, until tender, 10 minutes. 

3. Add the pasta to the leeks and toss. Stir in the reserved 
cooking water, the remaining 2 tablespoons olive oil and 

1 teaspoon sugar and the vinegar. Stir in the radicchio and 
cheese; toss until the cheese melts. Divide among bowls 

and top with hazelnuts. 


VEGETARIAN PASTAS——— 


RIGATON| PUMPKIN ALFREDO ACTIVE: 20 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces rigatoni 

2 tablespoons unsalted butter 

10 fresh sage leaves 

1. cup canned pure pumpkin puree 
1 cup heavy cream 

Pinch of ground nutmeg 

Grated parmesan cheese, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs, 
then drain. 

2. Meanwhile, melt the butter in a large skillet over medium heat. Add the sage leaves 
and cook until wilted, about 5 minutes. Whisk in the pumpkin, heavy cream and nutmeg 
and simmer, stirring occasionally, until well blended, 5 minutes. Season with salt. 

3. Stir the pasta into the sauce. Top with parmesan. 
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-PASTAS- 


SPICY SHRIMP ORECCHIETTE 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 

12 ounces orecchiette 

2 tablespoons extra-virgin olive oil, plus more for drizzling 

1 small bulb fennel, chopped, plus 1 tablespoon 
chopped fennel fronds 

2 cloves garlic, thinly sliced 

tablespoons tomato paste 

Y teaspoon red pepper flakes 

1 large tomato, chopped 

¥% pound medium shrimp, peeled, deveined 
and roughly chopped 

Y2 cup grated parmesan cheese 

1 cup torn fresh basil 


N 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve 142 cups cooking water, 
then drain. 

2. Meanwhile, heat 2 tablespoons olive oil in a large skillet over 
medium-high heat. Add the chopped fennel bulb and % teaspoon 
salt and cook, stirring, until golden brown, 6 to 8 minutes. 
Reduce the heat to medium and add the garlic, tomato paste 
and red pepper flakes. Cook, stirring, 2 more minutes (add 

a splash of water if the mixture is sticking). Stir in the tomato, 
shrimp, 72 teaspoon salt and 1 cup of the reserved cooking water. 
Bring to a simmer and cook, stirring occasionally, until the 
tomatoes are saucy, about 8 more minutes. 

3. Add the pasta and cheese to the sauce and toss to coat. 
Drizzle with olive oil, season with salt and add more of the 
reserved cooking water as needed to loosen. Divide among 
bowls; top with the basil and fennel fronds. 
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SOBA NOODLES WITH SALMON 


ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 


8 ounces soba noodles 

3. cups mushroom broth 

Y_ cup mirin or white wine 

2 tablespoons low-sodium soy sauce 

2 teaspoons fish sauce 

1% pounds center-cut wild salmon fillet (1 inch thick), 
cut into 4 pieces 

Kosher salt and freshly ground pepper 

1 red bell pepper, thinly sliced 

2 _ stalks celery, thinly sliced 

¥2 cup fresh basil 

1 teaspoon toasted sesame seeds 


1. Bring a large pot of water to a boil. Add the noodles and cook 
as the label directs. Drain and rinse well under cold water; 

set aside. 

2. Meanwhile, combine the mushroom broth, mirin, soy sauce 
and fish sauce in a medium skillet. Bring to a boil, then reduce the 
heat to a bare simmer. Season the salmon with salt and pepper 
and add to the skillet along with the bell pepper and celery. 
Cover and cook, carefully flipping once, until the salmon is 
cooked through and flakes at the touch, 2% to 3 minutes per side. 
Remove the salmon using a slotted spoon or fish spatula; discard 
the skin. 

3. Return the broth mixture to a boil, then remove from the heat. 
Season with salt. Divide the noodles and basil among bowls. 
Ladle the vegetables and broth into each bowl, top with the 
salmon and sprinkle with the sesame seeds. 


SEAFOOD PASTAS ——— 


SPAGHETTI AND MUSSELS MARINARA acrive:30 min 1 TOTAL: 40 min 1 SERVES: 4 


Kosher salt 

10 ounces spaghetti 

3. tablespoons extra-virgin olive oil, 
plus more for drizzling 

2 cloves garlic, chopped 

Y, teaspoon red pepper flakes 

1 28-ounce can whole peeled 
plum tomatoes 

2 bay leaves 

¥ cup bottled clam juice 

1% pounds mussels, scrubbed 
and debearded 

1 tablespoon chopped fresh parsley 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs; drain. 
2. Meanwhile, heat the olive oil in a large skillet over medium heat. Add the garlic and 

red pepper flakes; cook, stirring, until the garlic is slightly softened, about 1 minute. Drain 
the tomatoes, reserving ¥% cup juice; crush the tomatoes with your hands and set aside. 
Add the tomato juice and bay leaves to the skillet. Cook, stirring, until slightly thickened, 
about 2 minutes. 

3. Add the clam juice and % teaspoon salt and cook until the liquid evaporates slightly, 
about 2 minutes. Add the crushed tomatoes and bring to a boil over medium heat. Reduce 
the heat to medium low and simmer until the sauce thickens slightly, about 12 minutes. 

4. Increase the heat to high. Discard the bay leaves and add the mussels to the sauce. 
Cover and cook until the mussels open, about 5 minutes. (Discard any unopened mussels.) 
Add the spaghetti and parsley; toss to coat. Season with salt and drizzle with more olive oil. 


RIGATON! WITH CAULIFLOWER AND ANCHOVIES 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces mezzi rigatoni 

Ys cup extra-virgin olive oil, 
plus more for drizzling 

1 head cauliflower, cut into small florets, 
core finely chopped 

4 cloves garlic, thinly sliced 

¥% teaspoon red pepper flakes 

4 anchovy fillets 

1 14-ounce can Italian cherry tomatoes, 
undrained 

1 tablespoon capers, drained 

Y cup pitted kalamata or nicoise olives, 
chopped 

1 cup chopped fresh parsley 


Shredded parmesan cheese, 


for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve 1 cup cooking water, then drain. 

2. Meanwhile, heat the olive oil in a large pot or Dutch oven over medium-high heat. 

Add the cauliflower, season with salt and cook, without stirring, until it starts browning 
around the edges, 5 to 8 minutes. Stir once or twice and cook until well browned and 
softened, 5 to 7 more minutes. Push some of the cauliflower to one side of the pot, add the 
garlic, red pepper flakes and anchovies and cook until the garlic is lightly browned, about 
30 seconds. Stir in the tomatoes with their juices and season with % teaspoon salt. Bring 
to asimmer and cook until slightly thickened, 1 to 2 minutes. Stir in the capers and olives. 
3. Add the pasta and % cup of the reserved cooking water to the sauce; cook, stirring, 
about 1 minute, adding more cooking water as needed to loosen. Season with salt and 

stir in the parsley. Divide among bowls; drizzle with olive oil and top with shredded parmesan. 


SPAGHETTI WITH TUNA 


ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces spaghetti 

6 tablespoons extra-virgin olive oil 

1 shallot, sliced 

3. tablespoons capers 

1 14-ounce can cherry tomatoes 

1 -7-ounce can Italian oil-packed tuna 
Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve %4 cup cooking water, 
then drain. 

2. Meanwhile, heat 3 tablespoons olive oil in a large skillet over 
medium heat. Add the shallot and cook until softened, 4 minutes. 
Add the capers and cook 1 minute. Add the tomatoes; cook, 
stirring, until they burst, 5 minutes. Smash with a spatula to 
break up the tomatoes. Stir in the tuna, breaking it into chunks. 
3. Add the spaghetti and the remaining 3 tablespoons olive oil 
to the sauce, tossing to coat. Stir in the reserved cooking water 
as needed to loosen; season with salt and pepper. 


SEAFOOD PASTAS ——— 


VERMICELLI WITT GINGER CATFISH 


ACTIVE: 35 min | TOTAL: 40 min I SERVES: 4 


1% pounds catfish fillets, cut into 3-inch pieces 
tablespoons plus 1 teaspoon fish sauce 
teaspoons grated peeled fresh ginger 
teaspoon ground turmeric 
tablespoon plus 2 teaspoons vegetable oil 
tablespoon fresh lime juice 
tablespoon sugar 

to 2 teaspoons chili-garlic sauce, plus more for serving 
8.8-ounce package dried rice vermicelli 
red bell pepper, thinly sliced 
scallions, cut into 2-inch pieces 
cup packed fresh dill and/or cilantro 
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1. Bring a large pot of water to a boil. Meanwhile, toss the 
catfish, 1 tablespoon fish sauce, 1 teaspoon ginger, the turmeric 
and 1 teaspoon vegetable oil in a large bowl; set aside to marinate 
15 minutes. Whisk 3 tablespoons water with the remaining 

1 tablespoon plus 1 teaspoon fish sauce and 1 teaspoon ginger, 
the lime juice, sugar and chili-garlic sauce in a small bowl. 

2. When the water comes to a boil, turn off the heat, add the 
vermicelli and stir. Let sit until just tender, 2 to 3 minutes, then 
drain and rinse under cold water. Shake off any excess water and 
transfer to a large bowl. Add 1 teaspoon vegetable oil and half of 
the prepared sauce and toss; divide among shallow bowls. 

3. Heat the remaining 1 tablespoon vegetable oil in a large 
nonstick skillet over medium-high heat. Add the fish and cook 
until browned, 2 to 3 minutes per side; remove to a plate. Add 
the bell pepper and scallions to the skillet and stir-fry until 
crisp-tender, 1 to 2 minutes. Stir in half of the herbs. 

4. Top the noodles with the fish, vegetables and remaining herbs. 
Drizzle some of the remaining sauce on top and serve with more 
chili-garlic sauce on the side. 
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SHRIMP AND BROCCOLI LO MEIN 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


Kosher salt 
8 ounces whole-wheat spaghetti 
4 teaspoons vegetable oil 
2 tablespoons finely chopped scallions 
(white and light green parts only) 
2 tablespoons minced peeled fresh ginger 
3 cloves garlic, minced 
1 pound medium shrimp, peeled and deveined 
1 bunch broccoli, cut into florets, 
stems peeled and thinly sliced 
2 cups low-sodium mushroom or vegetable broth 
1 tablespoon cornstarch 
1 tablespoon low-sodium soy sauce 
2 teaspoons toasted sesame oil 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Drain and transfer to a large bowl. 

2. Meanwhile, heat a large nonstick skillet over medium heat. 
Add 2 teaspoons vegetable oil, then add half each of the 
scallions, ginger and garlic; stir-fry until the scallions are wilted, 
1 to 2 minutes. Add the shrimp and stir-fry until just cooked 
through, about 5 minutes. Transfer the shrimp mixture to a plate 
using a slotted spoon. 

3. Add the remaining 2 teaspoons vegetable oil to the skillet. Add 
the remaining scallions, ginger and garlic; stir-fry 1 to 2 minutes, 
then add the broccoli and cook, tossing to coat, 1 to 2 more 
minutes. Add % cup broth. Cover and cook until the broccoli is 
just tender, 5 to 7 minutes. 

4. Whisk the cornstarch and 1 tablespoon water in a bowl, then 
whisk in the remaining 1% cups broth, the soy sauce and sesame 
oil. Return the shrimp to the skillet; add the broth mixture. Bring 
to a simmer and cook, stirring, until thickened, 1 to 2 minutes. 
Add the pasta and toss to coat. 
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SICILIAN BUCATIN] WITH SARDINES 


ACTIVE: 40 min I TOTAL: 40 min | SERVES: 4 


Kosher salt 
12 ounces bucatini 
Ys cup golden raisins 
Y% cup plus 2 teaspoons extra-virgin olive oil, 
plus more for drizzling 
2 tablespoons breadcrumbs 
1% teaspoons fennel seeds, chopped 
Freshly ground pepper 
1 small onion, thinly sliced 
1 small bulb fennel, cored and thinly sliced, fronds chopped 
Y% cup pine nuts 
Pinch of ground turmeric 
1 4- to 5-ounce can boneless sardines in olive oil, drained 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs for al dente. Reserve 1% cups cooking 
water, then drain. Reserve the pot. 

2. Meanwhile, put the raisins in a small bowl and add hot tap 
water to just cover; set aside. Mix 2 teaspoons olive oil with 

the breadcrumbs and % teaspoon fennel seeds; toast in a large 
skillet over medium heat, stirring, until golden, about 3 minutes. 
Transfer to a bowl and season with salt and pepper. 

3. Wipe out the pasta pot, add the remaining % cup olive oil and 
heat over medium-high heat. Add the onion and sliced fennel 
bulb and cook, stirring occasionally, until the fennel is tender 
and golden, about 8 minutes. Add the pine nuts, turmeric and 
remaining 1 teaspoon fennel seeds and cook, stirring, until the 
oil is golden and the nuts and spices are toasted, 1 to 2 minutes. 
Stir in the raisins and soaking water and % cup of the reserved 
cooking water; remove from the heat. 

4. Add the pasta, sardines and fennel fronds to the pot. Return 
to medium-high heat and cook, stirring, until coated, adding the 
remaining cooking water as needed to loosen. Season with salt 
and pepper. Divide among bowls, drizzle with olive oil and top 
with the toasted breadcrumbs. 


SEAFOOD PASTAS——— 


ORECCHIETTE WITH CLAMS AND BROCCOL| ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 

12 ounces orecchiette 

2 cups grated broccoli florets (grated 
on the large holes of a box grater) 

Y cup breadcrumbs 

3. tablespoons plus 2 teaspoons 
extra-virgin olive oil, 
plus more for drizzling 

4 cloves garlic, thinly sliced 

¥ teaspoon red pepper flakes 

24  littleneck clams, scrubbed 

Y cup dry white wine 

2 tablespoons unsalted butter 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs, 
adding the grated broccoli during the last 30 seconds of cooking. Reserve 1 cup cooking 
water, then drain. 

2. Meanwhile, combine the breadcrumbs and 2 teaspoons olive oil in a small nonstick 
skillet over medium heat. Season with salt and cook, stirring occasionally, until golden 
brown, about 5 minutes; remove to a bowl. 

3. Heat the remaining 3 tablespoons olive oil with the garlic in a separate pot over 
medium-high heat; cook until golden, 3 minutes. Add the red pepper flakes, clams and 
wine. Cover and cook until the clams open, 5 to 7 minutes; remove the clams to a bowl 
using a slotted spoon (discard any unopened clams). Add the butter, pasta, broccoli 
and % cup of the reserved cooking water to the pot; cook, stirring, until well coated, about 
1 minute. Gradually add the remaining cooking water as needed to loosen. 

4. Stir the clams and any juices into the pasta. Divide among bowls; drizzle with olive oil 
and sprinkle with the breadcrumbs. 


% 


tablespoons sugar 

cup fresh lime juice (from 4 limes), 
plus wedges for serving 

large cloves garlic, grated 

red Thai bird or serrano chile pepper, 
thinly sliced (remove seeds for 

less heat) 

tablespoon fish sauce 

tablespoons vegetable oil 

ounces large shrimp (about 16), 
peeled and deveined, tails intact 
8.8-ounce package thin rice noodles 
head red leaf lettuce, thinly sliced 
large carrots, grated (about 2 cups) 
English cucumber, halved lengthwise 
and thinly sliced 

cup roughly chopped fresh 

cilantro and/or mint 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Bring a large pot of water to a boil. Meanwhile, combine the sugar and 2 tablespoons 
hot water in a large bowl and stir until dissolved. Stir in the lime juice, garlic, chile and 
fish sauce; transfer 2 tablespoons of the dressing to a medium bowl and whisk in the 
vegetable oil. Add the shrimp and toss to coat; set aside. 

Add the rice noodles to the boiling water and cook as the label directs; drain, rinse 
with cold water and shake off the excess liquid. Add the noodles to the bowl with the 
remaining dressing. Add the lettuce, carrots, cucumber and herbs and toss to coat. 

Heat a grill pan over medium-high heat. Grill the shrimp until charred and cooked 
through, 2 to 3 minutes per side. Arrange over the noodles; serve with lime wedges. 


BUCATINI WITH CLAMS AND MUSSELS 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


5 tablespoons extra-virgin olive oil 

9 — cloves garlic, thinly sliced 

2 pinches red pepper flakes 

1 28-ounce can whole peeled San Marzano tomatoes 
Handful of torn fresh basil 

Kosher salt 

1 pound bucatini 

1 cup dry white wine 

12 — littleneck clams, scrubbed 

2 pounds mussels, scrubbed and debearded 
Y% cup finely chopped fresh parsley 


1. Combine 3 tablespoons olive oil, two-thirds of the garlic 

and a pinch of red pepper flakes in a large skillet. Cook over 
medium-low heat until the garlic is golden, about 6 minutes. 
Crush the tomatoes into the skillet with your hands; rinse the 
can with about 1 cup water and add to the sauce. Add the basil 
and season with salt. Increase the heat to medium and simmer, 
uncovered, until thick, 20 to 25 minutes. 

2. Meanwhile, bring a large pot of salted water to a boil. 

Add the pasta and cook as the label directs, then drain. 

3. Heat the remaining 2 tablespoons olive oil in a Dutch oven 
over medium-high heat. Stir in the remaining garlic and 

red pepper flakes, then stir in the wine. Add the clams; cover 
and cook 5 minutes. Add the mussels and the tomato sauce. 
Cook, uncovered, until the mussels open, 4 to 5 minutes. 
(Discard any unopened clams or mussels.) 

4. Add the pasta to the sauce and heat through. Divide 

among bowls and top with the parsley. 


SEAFOOD PASTAS——— 


SICILIAN ORZQ SALAD 
WITH SARDINES 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

12 ounces orzo 

2 _ stalks celery, thinly sliced, plus #2 cup chopped celery leaves 

3. tablespoons pine nuts 

¥s cup extra-virgin olive oil, plus more for drizzling 

3. cloves garlic, thinly sliced 

Y4 cup roughly chopped pitted kalamata olives 

Y, teaspoon red pepper flakes 

1 cup roughly chopped fresh parsley or mint 
(or a combination) 

1 3.75-ounce can oil-packed sardines or one 5-ounce can 
oil-packed tuna (preferably Italian), drained and flaked 

Freshly ground pepper 

¥2 cup grated ricotta salata cheese 


1. Bring a large pot of salted water to a boil. Add the orzo and 
cook as the label directs, adding the celery slices during the 

last 2 minutes. Reserve ¥%2 cup cooking water, then drain. 

2. Meanwhile, toast the pine nuts in a dry skillet over medium 
heat, stirring occasionally, until golden brown, 3 to 5 minutes. 

3. Heat the olive oil in a large skillet over medium-high heat. Add 
the garlic and cook until lightly golden, about 3 minutes. Add the 
olives and red pepper flakes; stir to combine. 

4. Stir the orzo and sliced celery into the skillet along with % cup 
of the reserved cooking water. Cook, stirring, until the water is 
mostly absorbed and the pasta is coated, adding more of the 
reserved cooking water as needed, about 2 minutes. Stir in the 
celery leaves, herbs and sardines; season with salt and pepper. 
5. Divide the orzo among bowls. Drizzle with olive oil and top 
with the reserved pine nuts and the cheese. 
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-PASTAS 


RAVIOLI ALFREDO WITH PEAS 


ACTIVE: 15 min | TOTAL: 20 min I SERVES: 4 


Kosher salt 

2  9-ounce packages mushroom ravioli 
4 tablespoons unsalted butter 

% cup heavy cream 

1 cup frozen peas, thawed 

Y2 cup grated parmesan cheese 

Pinch of freshly grated nutmeg 

Freshly ground pepper 

2. tablespoons chopped fresh parsley 


1. Bring a large pot of salted water to a boil. Add the ravioli 

and cook as the label directs. Reserve % cup cooking water, 
then drain. 

2. Combine the butter, heavy cream and peas ina large skillet 
and bring to a simmer over medium heat; cook 1 minute. Add 
the ravioli, cheese, nutmeg and a splash of the reserved cooking 
water and toss. Add more cooking water as needed to loosen. 
Season with salt and pepper. Divide among bowls and top with 
the parsley. 
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TORTELLINT WITH KALE PESTO 


ACTIVE: 40 min I TOTAL: 40 min | SERVES: 4 


Kosher salt 

1 12- to 14-ounce package spinach and cheese tortellini 

7 cups baby kale (about 8 ounces) 

Y4 cup extra-virgin olive oil 

1 clove garlic 

Y, cup plus 2 tablespoons grated parmesan cheese 

Freshly ground pepper 

1 cup heavy cream 

Y cup sliced sun-dried tomatoes (not oil-packed) 

¥%, cup shredded part-skim mozzarella cheese 
(about 3 ounces) 

Y, cup panko 

2 tablespoons pine nuts, roughly chopped 

2 tablespoons chopped fresh parsley 


1. Preheat the oven to 425°. Bring a large pot of salted water 

to a boil. Add the tortellini and cook as the label directs. 
Reserve % cup cooking water, then drain. Reserve the pot. 

2. Meanwhile, puree 4 cups kale, the olive oil and garlic in a 
blender or food processor until almost smooth. Add % cup 
parmesan and season with salt and pepper. Pulse until smooth, 
adding up to % cup tap water if needed. 

3. Transfer the pesto to the reserved pot along with the 

heavy cream; stir to combine. Bring to a boil over medium heat, 
then reduce the heat to medium low; stir in the tortellini, 
sun-dried tomatoes and remaining 3 cups kale, adding the 
reserved cooking water as needed to loosen. Transfer to a 
9-by-13-inch baking dish and sprinkle with the mozzarella. 

4. Combine the panko, pine nuts, parsley and the remaining 

2 tablespoons parmesan in a small bowl; season with salt and 
pepper. Sprinkle over the tortellini and bake until golden brown, 
about 12 minutes. Let cool slightly before serving. 


r " 


4 tablespoons unsalted butter 1. Preheat the broiler. Melt the butter in a large ovenproof skillet over medium-high heat. 


1 small onion, finely chopped Add the onion, garlic and rosemary and cook, stirring often, until the onion is soft and 

2 cloves garlic, minced just starts browning, about 6 minutes. 

2 _ sprigs fresh rosemary 2. Sprinkle the flour over the onion and cook, stirring, until smooth and bubbling, about 

Y% cup all-purpose flour 2 minutes. Stir in 2 cups water, the milk, ¥% teaspoon salt and a few grinds of pepper. 

2 cups whole milk Bring to a boil, then reduce the heat to a gentle simmer. Stir in the ravioli and cook, stirring 

Kosher salt and freshly ground pepper occasionally, until the ravioli are tender and the sauce thickens, 5 to 7 minutes. 

2  9-ounce packages refrigerated 3. Remove the skillet from the heat. Discard the rosemary sprigs and stir in the spinach. 
cheese ravioli Sprinkle with the mozzarella and grana padano. Place the skillet under the broiler until 

1 10-ounce package frozen chopped golden and bubbling, about 5 minutes. 


spinach, thawed and squeezed dry 
2 ounces low-moisture mozzarella 
cheese, cut into %-inch cubes 
Y% cup grated grana padano 
or parmesan cheese 


STUFFED PASTAS ——— 


BACON RAVIOL| WITH MUSHROOMS ACTIVE: 2 hr | TOTAL: 2 hr | SERVES: 6 


FOR THE DOUGH 
4 cups all-purpose flour, 
plus more for dusting 
6 large eggs, beaten 
Cornmeal, for the parchment paper 


FOR THE FILLING 
3. leeks, halved and sliced 
8 _ slices thick-cut bacon, 
roughly chopped 
4 carrots, cut into 1-inch pieces 
¥% teaspoon freshly grated nutmeg 
Kosher salt and freshly ground pepper 
1% cups chopped fresh parsley 
¥% cup ricotta cheese 
3 ounces gruyére cheese, 
finely grated 
2 large egg yolks 


FOR THE SAUCE 

5 tablespoons unsalted butter 

1 pound assorted wild mushrooms, 
sliced 


“Kosher salt 
.. 4 — scallions, minced 


1~ clove garlic, minced 
2 pints grape or cherry tomatoes, 
~~halved 


sss.4 fresh basil leaves, chopped 
2 tablespoons chopped fresh parsley 
~ss+-s....Freshly ground pepper 


1. Make the dough: Put the flour in a food processor. With the motor running, pour in the eggs 

and pulse until the dough gathers around the blade. Turn out the dough and pat into a rectangle. 
Wrap in plastic wrap and set aside 30 minutes at room temperature. 

2. Meanwhile, make the filling: Pulse the leeks, bacon and carrots in a food processor until 

finely chopped. Transfer to a skillet; add 1 cup water and cook over medium heat, stirring, until 
evaporated, 7 minutes. Add the nutmeg, %2 teaspoon salt and % teaspoon pepper. Increase the 

heat to medium high; cook 4 minutes. Transfer to a bowl, stir in the parsley and let cool. Mix in 

the ricotta, gruyere and egg yolks; cover and refrigerate. 

3. Dust the dough with flour and cut into 6 pieces. Pat 1 piece of dough into a 2-by-4-inch rectangle 
(keep the rest covered with plastic wrap). Feed a wide side through a pasta machine at the thickest 
setting. Continue to feed the dough through the machine, reducing the thickness setting each time, 
until the pasta is about “6 inch thick. Lay the pasta sheet on cornmeal-dusted parchment paper; 
cover with a kitchen towel. Repeat with the remaining dough. 

4. Line a baking sheet with parchment paper and dust with cornmeal. Uncover 1 sheet of dough; 

lay out with a long side facing you (keep the remaining sheets covered). Place small mounds of filling 
2 inches apart in a line along the bottom edge. Brush the top half of the sheet with water and fold the 
dough over to cover the filling; press around each mound to seal. Cut into squares with a pizza wheel 
or knife; transfer to the prepared baking sheet. Repeat with remaining dough and filling. If not using 
immediately, wrap the baking sheet in plastic wrap and freeze for up to 3 days. 

5. Make the sauce: Melt 3 tablespoons butter in a skillet over medium-high heat. Add the mushrooms, 
season with salt and cook, stirring, 4 minutes. Add the scallions and garlic; cook, stirring, 1 minute. 
Add the tomatoes; cook 4 minutes. Remove from the heat; stir in the basil and parsley. 

6. Bring 3 inches of salted water to a boil in a large pot. Add the ravioli in batches and cook 

8 to 10 minutes. Remove and transfer to a baking sheet (reserve the cooking water). 

7. Add 1% cups of the reserved cooking water to the sauce, bring to a simmer; cook until 

slightly thickened, 2 to 3 minutes. Swirl in the remaining 2 tablespoons butter; season with 

salt and pepper. Divide the ravioli among plates; top with the sauce. 


TORTELLINT WITH 
SAGE-WALNUT BUTTER 


ACTIVE: 25 min | TOTAL: 30 min 
SERVES: 4 


Kosher salt 

1 pound cheese or meat tortellini 
Y cup balsamic vinegar 

2 teaspoons honey 

1 bay leaf 

6 tablespoons unsalted butter 

¥s cup fresh sage leaves 

1 cup chopped walnuts 

Grated parmesan cheese, for topping 


1. Bring a large pot of salted water to 

a boil. Add the tortellini and cook as 
the label directs. Reserve 1 cup cooking 
water, then drain. 

2. Combine the vinegar, honey and bay 
leaf in a saucepan over medium-high 


heat. Cook until syrupy, about 5 minutes. 


3. Melt the butter in a large skillet over 
medium heat. Add the sage and walnuts 
and cook 3 minutes. Add the reserved 
cooking water and cook until reduced by 
half, about 2 minutes. 

4. Add the tortellini and toss. Divide 
among bowls, top with grated parmesan 
and season with salt. Drizzle with the 
balsamic syrup. 


RAVIOLI WITH PEAS 
AND PROSCIUTTO 


ACTIVE: 25 min I TOTAL: 30 min 
SERVES: 4 


Kosher salt 

1 pound cheese or meat ravioli 

2 tablespoons extra-virgin olive oil 

4 ounces prosciutto, chopped 

3 cloves garlic, sliced 

1 tablespoon tomato paste 

Y% cup heavy cream 

1 cup frozen peas, thawed 

Chopped fresh parsley and shredded 
parmesan cheese, for topping 

Freshly ground pepper 


1. Bring a large pot of salted water toa 
boil. Add the ravioli and cook as the label 
directs. Reserve 14 cups cooking water, 
then drain. 

2. Heat the olive oil in a large skillet over 
medium heat. Add the prosciutto and 
cook until crisp, about 4 minutes. Stir in 
the garlic and tomato paste; cook 

1 minute. Add the reserved cooking 
water and simmer until reduced by half, 
about 4 minutes. 

3. Stir in the heavy cream and simmer 
until thickened, 3 minutes. Add the 
ravioli and peas and heat through. Divide 
among bowls and top with chopped 
parsley and shredded parmesan; season 
with pepper. 


STUFFED PASTAS——— 


TORTELLINT IN BRODO 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 


2. tablespoons extra-virgin olive oil 
2 _ leeks (white and light green parts 
only), halved lengthwise, 
thinly sliced and rinsed 
carrots, halved lengthwise and 
thinly sliced 
small stalks celery, thinly sliced 
cloves garlic, smashed 
cups low-sodium chicken broth 
small piece parmesan rind 
wide strips lemon zest (removed 
with a vegetable peeler) 
1 12-ounce bone-in smoked 
pork chop, diced (bone reserved) 
1 9-ounce package refrigerated 
cheese or meat tortellini 
1 small head escarole, chopped 
Freshly ground pepper 


N 


N- RAN 


1. Heat the olive oil in a large pot over 
medium heat. Add the leeks, carrots, 
celery and garlic and cook, stirring 
occasionally, until the leeks wilt, about 
5 minutes. Add 2 cups water, the 
chicken broth, parmesan rind, lemon 
zest and pork bone. Bring to a simmer 
and cook until the vegetables are almost 
tender, about 15 minutes. 

2. Remove the parmesan rind, lemon 
zest and pork bone from the pot with 
a slotted spoon; discard. Bring the 
broth to a boil over medium heat. 

Add the tortellini, escarole and diced 
pork. Cook until the tortellini and 
escarole are tender, 4 to 5 minutes. 
Season with pepper. 
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STUFFED SHELLS BOLOGNESE 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Kosher salt 

16 jumbo pasta shells (about 6 ounces) 

2 teaspoons extra-virgin olive oil 

8 ounces extra-lean ground beef 

3 cloves garlic, chopped 

2 cups canned crushed tomatoes 

3. tablespoons tomato paste 

1% cups part-skim ricotta cheese 

Y2 cup chopped jarred roasted bell peppers 
1 large egg white 

2 tablespoons chopped fresh parsley 

3. tablespoons low-fat shredded Italian cheese blend 
Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve 1% cups cooking water, then 
drain the pasta and rinse under cold water; set aside. 

2. Meanwhile, heat the olive oil in a large ovenproof skillet over 
high heat. Add the beef and cook, breaking up the meat, until 
browned, 5 minutes. Add the garlic; cook 1 minute. Reduce the 
heat to medium; add the crushed tomatoes, tomato paste, 1 cup 
of the reserved cooking water and % teaspoon salt. Let simmer, ‘ E os 
about 5 minutes, adding more cooking water as needed to loosen. —: 
3. Preheat the broiler. Mix the ricotta, roasted peppers, egg white, —: DESTO C ) EA M 10 RTELL| N | 
1 tablespoon each parsley and shredded cheese, % teaspoon salt > ACTIVE:30 min | TOTAL: 30 min | SERVES: 4 
and a few grinds of pepper in a bowl. Stuff 1 tablespoon of the 

mixture into each shell; arrange in the skillet, filling-side up. Top > Kosher salt 

with the remaining 2 tablespoons shredded cheese; broil until : “9. eunceschease or meat tortellini 
bubbling, 5 minutes. Top with the remaining 1 tablespoon parsley. —: 2 cups broccoli florets 


1 cup heavy cream 
Y4 cup pesto 
Y, cup grated parmesan cheese 


1. Bring a large pot of salted water to a boil. Add the pasta 
and cook as the label directs, adding the broccoli in the last 
4 minutes of cooking. Drain. 

2. Simmer the heavy cream with the pesto in a large skillet 
over medium heat until slightly thickened, about 5 minutes. 
Stir in the cheese. Add the tortellini and broccoli and toss. 
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STUFFED PASTAS ——— 


MUSHROOM STROGANOFF TORTELLINI ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


Kosher salt 

1 pound meat tortellini 

2 tablespoons unsalted butter 

12 ounces cremini mushrooms, 
thickly sliced 

2 shallots, sliced 

2. teaspoons paprika 

2 teaspoons chopped fresh thyme 

Freshly ground pepper 

1 tablespoon tomato paste 

1 cup low-sodium beef broth 

¥% cup heavy cream 

Chopped fresh parsley, for topping 


1. Bring a large pot of salted water to a boil. Add the tortellini and cook as the label directs. 
Reserve % cup cooking water, then drain. 

2. Meanwhile, melt the butter in a large skillet over medium heat. Add the mushrooms 
and shallots and cook, stirring occasionally, until softened, 4 to 5 minutes. Increase the 
heat to medium high and cook until the mushrooms start browning, 1 to 2 minutes. 
Sprinkle with the paprika, thyme, % teaspoon salt and a few grinds of pepper. 

3. Push the mushrooms to the edge of the skillet and add the tomato paste to the center; 
cook, stirring, until slightly darkened, about 1 minute. Stir the tomato paste into the 
mushrooms, then stir in the beef broth and heavy cream. Simmer until slightly thickened, 
about 2 minutes. 

4. Add the tortellini to the sauce and toss, adding the reserved cooking water as needed 
to loosen. Top with chopped parsley. 


°Four-“Cheese ~ 
“Baked ‘Rigatoni 


a 


“Baked, 
=DASTAS= 
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BARKED RIGATONI WITH 
SWISS CHARD AND SAUSAGE 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


Kosher salt 

12 ounces rigatoni 

2 tablespoons extra-virgin olive oil 

12 ounces hot Italian sausage, casings removed 

1 onion, chopped 

1 small bunch Swiss chard, leaves and stems 
chopped separately 

3 cloves garlic, minced 

1 28-ounce can whole peeled San Marzano tomatoes, 
crushed by hand 

¥2 teaspoon dried oregano 

Freshly ground pepper 

1 cup ricotta cheese 

%, cup shredded mozzarella cheese 

Grated parmesan cheese, for topping 


1. Preheat the broiler. Bring a large pot of salted water to a boil. 
Add the pasta and cook as the label directs for al dente. Reserve 
¥2 cup cooking water, then drain. 

2. Meanwhile, heat the olive oil in a large pot over medium-high 
heat. Add the sausage and cook, breaking it up into pieces, 

until browned, 3 to 5 minutes. Add the onion and chard stems; 
cook, stirring, until softened, 3 to 5 minutes. Add the garlic 

and cook 30 seconds. Add the tomatoes, oregano, % teaspoon 
salt and a few grinds of pepper. Cook, stirring, until thickened, 
about 4 minutes. Add the chard leaves and cook, stirring, 

until softened, about 3 minutes. 

3. Add the pasta and % cup reserved cooking water to the sauce 
and stir to coat, adding more cooking water as needed to loosen; 
season with salt and pepper. Transfer to a 3-quart baking dish. 
Dollop spoonfuls of the ricotta on top, then sprinkle with the 


mozzarella. Broil until golden brown and bubbling, 3 to 5 minutes. 


Let rest 5 minutes, then sprinkle with parmesan. 
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BAKED CAVATAPPI WITH 
ARTICHOKES AND FENNEL 


ACTIVE: 30 min | TOTAL: 50 min I SERVES: 4 to 6 


2 _ tablespoons extra-virgin olive oil, plus more for drizzling 
Kosher salt 

1 pound cavatappi 

4 cloves garlic, sliced 

Pinch of red pepper flakes 

1 _28-ounce can whole peeled plum tomatoes 

1 15-ounce can whole peeled plum tomatoes 

4 large sprigs basil 

1 bulb fennel, sliced 

1% cups frozen artichoke hearts, thawed and chopped 

1 cup fresh ricotta cheese 

3. cups cubed fresh mozzarella cheese (about 1 pound) 
1 cup grated pecorino cheese 


1. Preheat the oven to 450°. Rub a 3- to 4-quart baking dish 

with a drizzle of olive oil. Bring a large pot of salted water to a 
boil. Add the pasta and cook until very al dente, 2 or 3 minutes 
less than the label directs. Drain. 

2. Meanwhile, heat the olive oil in a large skillet over medium 
heat. Add the garlic and red pepper flakes; cook until the garlic is 
golden. Crush the plum tomatoes into the skillet with your hands; 
rinse out each can with % cup water and add the water to the 
skillet. Add the basil and simmer until the sauce is thickened, 

15 minutes. Discard the basil: season the sauce with salt. 

3. Meanwhile, drizzle a little olive oil in another skillet and 

heat over medium heat. Add the fennel and cook, stirring, until 
softened, about 10 minutes. Remove from the heat and stir in 
the artichoke hearts. 

A. Stir the ricotta into the tomato sauce, then stir in the 

fennel and artichoke hearts. Add the pasta and half of the 
mozzarella and pecorino; toss. Spread in the prepared baking 
dish. Sprinkle the remaining mozzarella and pecorino on top. 
Bake, uncovered, until browned, about 15 minutes. Let rest 

15 minutes before serving. 


~4 2 4 LAL 
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FOR THE SAUCE 


2 
1% 


% 


tablespoons extra-virgin olive oil 
pounds skinless, boneless 
chicken thighs 

small onion, chopped 

cloves garlic, chopped 
tablespoons tomato paste 

cup dry white wine 

28-ounce can whole peeled 

San Marzano tomatoes, 

crushed by hand 

bay leaves 

cup roughly chopped fresh parsley 


Kosher salt and freshly ground pepper 


FOR THE LASAGNA 
Kosher salt 


1 


pound lasagna noodles (not no-boil) 


Extra-virgin olive oil, for drizzling 


2 


% 


bunches kale (preferably 

Tuscan kale), stems removed, 
leaves finely chopped 

large eggs, lightly beaten 
15-ounce containers part-skim 
ricotta cheese 

cup grated parmesan cheese 
(about 3 ounces) 

cup roughly chopped fresh parsley 


Freshly ground pepper 


4 


2 


cups shredded fresh mozzarella 
cheese (about 1 pound) 

cups grated asiago cheese 
(about 8 ounces) 


BAKED PASTAS——— 


aS <) e 


, 4 


sa 4 


1. Make the sauce: Heat the olive oil in a large skillet over medium heat; add the chicken 
and cook, turning, until browned, 5 minutes. Add the onion, garlic and tomato paste and 
cook, stirring, until the onion softens, about 5 minutes. Add the wine and cook until 
mostly evaporated, about 5 minutes. Stir in 3 cups water, the tomatoes, bay leaves, 
parsley, 1 teaspoon salt and %4 teaspoon pepper; bring to a boil. Reduce the heat to 
medium low and simmer 50 minutes. Break up the chicken with a spoon. Cook until 
thickened, 20 more minutes. Discard the bay leaves. 

2. Prepare the lasagna: Preheat the oven to 350°. Bring a large pot of salted water to a boil. 
Add the noodles and cook as the label directs. Drain the noodles and drizzle with olive oil; 
set aside. 

3. Meanwhile, place the kale in a large microwave-safe bowl; add % cup water anda 
pinch of salt. Cover with plastic wrap and microwave until tender, 5 minutes. Drain and 
rinse under cold water; squeeze dry, then return to the bowl. Stir in the eggs, ricotta, 
half of the parmesan and the parsley. Add % teaspoon salt and a few grinds of pepper. 
Toss the mozzarella, asiago and the remaining parmesan in a separate bowl. 

4. Spread % cup of the chicken sauce in a 9-by-13-inch baking dish. Top with one-third 
of the noodles, overlapping them slightly. Cover with half of the kale mixture, then 

2 more cups sauce. Sprinkle with one-third of the mozzarella mixture. Repeat the layers 
(noodles, kale mixture, sauce, mozzarella mixture). Top with a final layer of noodles, 
the remaining sauce and the remaining mozzarella mixture. Set on a baking sheet. 

5. Loosely cover the dish with foil and bake 40 minutes, then uncover and bake 

until golden and bubbling, about 25 more minutes. Let stand 30 minutes before serving. 


ACTIVE: 30 min | TOTAL: 50 min I SERVES: 4 


1 tablespoon extra-virgin olive oil Position a rack in the upper third of the oven and preheat to 425”. Heat the olive oil ina 

8 ounces white mushrooms, deep ovenproof skillet over medium-high heat. Add the mushrooms, season with salt and 
sliced (about 4 cups) pepper and cook, stirring occasionally, until lightly browned, about 4 minutes. Transfer 

Kosher salt and freshly ground pepper to a plate and wipe out the skillet. 

2 tablespoons unsalted butter Melt the butter in the skillet over medium heat; add the flour and cook, whisking, 

2 _ tablespoons all-purpose flour 3 minutes. Whisk in the milk and chicken broth until smooth; simmer, whisking constantly, 

1% cups whole milk until slightly thickened, about 5 minutes. Whisk in % teaspoon salt and the nutmeg. 

1 cup low-sodium chicken broth Add the chicken, mushrooms, gnocchi and spinach to the sauce and stir until coated 

Y, teaspoon freshly grated nutmeg and the spinach wilts. Sprinkle with the parmesan, transfer the skillet to the oven and bake 

¥ rotisserie chicken, skin removed, until bubbling, about 20 minutes. Turn on the broiler; broil until lightly browned on top, 
meat shredded (about 2 cups) about 3 more minutes. 


1 17.5-ounce package potato gnocchi 
1% cups loosely packed baby spinach 
cup grated parmesan cheese 


_ 


TUNA NOODLE CASSEROLE 


ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 


Kosher salt 

6 ounces wide egg noodles 

2 tablespoons unsalted butter 

6 — scallions (white parts sliced, green parts finely chopped) 

3 _ stalks celery, thinly sliced, plus 2 tablespoons 
chopped leaves 

1 12-ounce can fat-free evaporated milk 

Freshly ground pepper 

1 cup frozen peas and carrots 

1 tablespoon dijon mustard 

¥% cup light sour cream 

3% cup shredded low-fat monterey jack cheese 
(about 3 ounces) 

1‘ 5-ounce can water-packed tuna, drained and flaked 

Y cup panko 


1. Preheat the oven to 400°. Bring a large pot of salted water 
to a boil. Add the noodles and cook as the label directs. 
Reserve % cup cooking water, then drain the noodles and 
return to the pot. 

2. Meanwhile, melt 1 tablespoon butter in a large skillet over 
medium-high heat. Add the scallion whites and sliced celery. 
Cook, stirring occasionally, until softened, 2 minutes. Add the 
evaporated milk, ¥% teaspoon salt and a few grinds of pepper. 
Stir in the peas and carrots and the mustard. Bring to a boil, 


then reduce the heat to medium low. Cook, stirring occasionally, 


until slightly thickened, 2 to 3 minutes. 

3. Pour the sauce over the noodles; stir in the sour cream, 

¥2 cup cheese, the tuna and reserved cooking water. Transfer 
to a 1%-quart baking dish. 


4. Melt the remaining 1 tablespoon butter. Toss with the panko, 


scallion greens, celery leaves and remaining % cup cheese; 
season with salt and pepper. Sprinkle over the casserole. 
Bake until golden, 15 to 20 minutes. 


BAKED PASTAS-——— 


BAKED RIGATONI WITH 
MEATBALLS AND PEPPERS 


ACTIVE: 30 min | TOTAL: 50 min I SERVES: 4 to 6 


2 _ tablespoons extra-virgin olive oil, plus more for drizzling 
Kosher salt 

1 pound rigatoni 

4 cloves garlic, sliced 

Pinch of red pepper flakes 

1 28-ounce can whole peeled plum tomatoes 

1 15-ounce can whole peeled plum tomatoes 

4 large sprigs basil 

% pound pancetta, diced 

3%, cup sliced roasted red peppers 

% cup chopped pitted green olives 

2 cups cooked meatballs, quartered 

12. ounces mild provolone cheese, shredded (about 3 cups) 
1 cup grated ricotta salata cheese 


1. Preheat the oven to 450°. Rub a 3- to 4-quart baking dish with 
a drizzle of olive oil. Bring a large pot of salted water to a boil. 
Add the pasta and cook until very al dente, 2 or 3 minutes less than 
the label directs. Drain. 

2. Meanwhile, heat the olive oil in a large skillet over medium 
heat. Add the garlic and red pepper flakes; cook until the garlic 
is golden. Crush the plum tomatoes into the skillet with your 
hands; rinse out each can with 2 cup water and add the water 
to the skillet. Add the basil; simmer until the sauce is thickened, 
15 minutes. Discard the basil and season the sauce with salt. 

3. Meanwhile, drizzle a little olive oil in another skillet and heat 
over medium heat. Add the pancetta and cook, stirring, until 
browned, about 5 minutes. 

A. Stir the pancetta into the tomato sauce, then stir in the 

red peppers, olives and meatballs. Add the pasta and half of 
each cheese; toss. Spread in the prepared baking dish. Sprinkle 
the remaining cheese on top. Bake, uncovered, until browned, 
about 15 minutes. Let rest 15 minutes before serving. 
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LIGHT ChEESE LASAGNA 


ACTIVE: 40 min | TOTAL: 1hr I SERVES: 4 


9 — sheets no-boil lasagna noodles 

1 small shallot 

3 cups fat-free low-sodium vegetable or chicken broth 

3. tablespoons all-purpose flour 

¥% teaspoon freshly grated nutmeg 

1 cup part-skim ricotta cheese 

Y cup chopped fresh parsley 

1% cups roughly chopped celery 

1% cups roughly chopped carrots 

1 cup shredded part-skim mozzarella cheese 
(about 4 ounces) 

1 large egg 

2 plum tomatoes, chopped 


1. Position a rack in the upper third of the oven and preheat 

to 475°. Filla bowl with hot water; add the noodles and soak 
10 minutes. Drain and hang side by side over the bowl’s edge 
so the noodles don't stick. 

2. Mince the shallot in a food processor. Heat a skillet over 
medium-high heat. Add the shallot and 1 cup broth; cook 

3 minutes. Whisk in the flour and nutmeg, 1 minute. Whisk in 
the remaining 2 cups broth until thickened, 7 minutes. 

Whisk in % cup ricotta and the parsley; remove from the heat. 
3. Mince the celery and carrots in the food processor. Add 

the remaining *4 cup ricotta, % cup mozzarella and the egg; 
pulse until smooth. Spread 2 tablespoons of the shallot sauce 
in a 9-by-13-inch baking dish. Top with 3 noodles and half of 
the mozzarella mixture. Repeat the layers, ending with noodles. 
Top with the remaining shallot sauce, the tomatoes and 

the remaining % cup mozzarella. Bake until bubbling, about 
20 minutes. 
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BAKED FARFALLE WITH 


ESCAROLE AND ZUCCHINI 


ACTIVE: 30 min I TOTAL: 50 min I SERVES: 4 to 6 


2 tablespoons extra-virgin olive oil, plus more for drizzling 
Kosher salt 

1 pound farfalle 

4 cloves garlic, sliced 

Pinch of red pepper flakes 

1 28-ounce can whole peeled plum tomatoes 

1 15-ounce can whole peeled plum tomatoes 

4 _ large sprigs basil, plus 1 cup chopped basil 

¥% head escarole, chopped 

2 — zucchini, thinly sliced 

1 cup chopped fresh parsley 

12 ounces Italian fontina cheese, shredded (about 3 cups) 
1 cup grated parmesan cheese 


1. Preheat the oven to 450°. Rub a 3- to 4-quart baking dish 
with a drizzle of olive oil. Bring a large pot of salted water to a 
boil. Add the pasta to the pot and cook until very al dente, 

2 or 3 minutes less than the label directs. Drain. 

2. Meanwhile, heat the olive oil in a large skillet over medium heat. 
Add the garlic and red pepper flakes; cook until the garlic 

is golden. Crush the plum tomatoes into the skillet with your 
hands; rinse out each can with % cup water and add the water 
to the skillet. Add the basil sprigs; simmer until the sauce is 
thickened, 15 minutes. Discard the basil and season the sauce 
with salt. 

3. Meanwhile, drizzle a little olive oil in another skillet and heat 
over medium heat. Add the escarole and cook until wilted, 
about 5 minutes. Remove from the skillet to a bowl. Add another 
drizzle of olive oil to the skillet and add the zucchini; cook until 
crisp-tender, stirring, about 5 minutes. 

4. Stir the chopped basil and parsley into the tomato sauce, 
then stir in the escarole and zucchini. Add the pasta and half of 
each cheese; toss. Spread in the prepared baking dish. Sprinkle 
the remaining cheese on top. Bake, uncovered, until browned, 
about 15 minutes. Let rest 15 minutes before serving. 


ACTIVE: 50 min | TOTAL: 1hr 35 min | SERVES: 6 to 8 


dl 


head garlic 

2 tablespoons extra-virgin olive oil, 
plus more for the baking dish 

1 onion, chopped 

1 bulb fennel, thinly sliced, plus 1 tablespoon 
chopped fennel fronds 

¥ teaspoon red pepper flakes 

2 tablespoons tomato paste 

Kosher salt 

1 28-ounce can whole peeled plum tomatoes, 
crushed by hand 

1 pound mezzi rigatoni 

4 ounces rosemary focaccia, toasted and 
cut into cubes (about 2 cups) 

¥ cup grated parmesan cheese 

¥ cup chopped fresh parsley 

¥ cup roughly chopped sun-dried tomatoes 
(not oil-packed) 

1 pound part-skim mozzarella cheese, cubed *"* 

1% cups grated asiago cheese (about 6 ounces) * 

8 ounces part-skim ricotta cheese 


Preheat the oven to 400°. Halve the garlic 
crosswise to expose the cloves. Wrap the 
bottom half in foil and roast until very soft, 
about 20 minutes. Meanwhile, remove the skins 
from the top half and chop the garlic. 

Heat the olive oil in a large Dutch oven or pot 
over medium heat. Add the onion and sliced 
fennel and cook, stirring occasionally, about 
3 minutes. Add the chopped garlic and red pepper 
flakes and cook, stirring, until the garlic softens, 
about 2 more minutes. Add the tomato paste and 
1 teaspoon salt. Cook, stirring, until the vegetables 
are tender, about 3 more minutes. Add the 
tomatoes and 4 cups water; stir. Increase the heat 
to medium high and bring to a boil, then reduce 
the heat to medium low and simmer until the 
sauce thickens slightly, about 30 minutes. 

. Meanwhile, bring a large pot of salted water to 
a boil. Add the pasta and cook as the label directs. 
Drain, rinse under cold water and set aside. 

Pulse the focaccia in a food processor to make 
coarse crumbs. Squeeze the roasted garlic from 
its skin and add to the food processor along with 
Ys, cup each parmesan and parsley; pulse a few 
more times. Set the breadcrumbs aside. 

Lightly brush a 9-by-13-inch baking dish with 
olive oil. Add the pasta and sun-dried tomatoes to 
the sauce along with the fennel fronds, mozzarella, 
asiago and the remaining % cup each parmesan 
and parsley; toss. Transfer to the prepared 
baking dish. Top with spoonfuls of the ricotta 
and sprinkle with the breadcrumbs. 

Cover the dish loosely with foil and bake 
30 minutes. Uncover and continue baking until 
golden and bubbling, about 15 more minutes. 

Let rest 10 minutes before serving. 


SAU SAG [ M EATBALL BASING NA ACTIVE: hr | TOTAL: 3 hr 1 YN 8 to 10 


FOR THE MEATBALLS 


1% 


pounds sweet Italian sausage, 
casings removed 


Y% cup chopped fresh parsley 

2. tablespoons extra-virgin olive oil 

4 ounces soppressata, chopped 

1 white onion, chopped 

2 _ stalks celery, chopped 

2 carrots, chopped 

2 large cloves garlic, chopped 

3 tablespoons tomato paste 

Y% cup chopped fresh basil 

% cup dry red wine 

3 cups tomato puree 
(from a 28-ounce can) 

FOR THE LASAGNA 

1.‘ 15-ounce container whole-milk 
ricotta cheese 

3 large eggs 

1 cup grated parmesan cheese 
(about 4 ounces) 

18 no-boil lasagna noodles 


(from two 9-ounce packages) 


Unsalted butter, for the baking dish 


4 


Y% 


cups shredded part-skim mozzarella 
cheese (about 1 pound) 

cup grated pecorino romano cheese 
(about 2 ounces) 


2 fA aR 
Petit \ 


1. Make the meatballs: Mix the sausage and parsley in a bowl with your hands until 
combined. Dampen your hands and form the meat into %4-inch balls (you should have 
about 40). Heat the olive oil in a large pot over high heat. Working in batches, add the 
meatballs and cook, turning, until browned, about 7 minutes. Transfer to a plate using a 
slotted spoon. 

2. Reduce the heat to medium high and add the soppressata, onion, celery, carrots 

and garlic. Cook, stirring, until the vegetables are slightly softened, about 6 minutes. 
Add the tomato paste and basil and cook, stirring, 3 minutes. Stir in the wine, tomato puree 
and 3 cups water. Reduce the heat to medium low and return the meatballs to the pot. 
Simmer, stirring occasionally, until the sauce thickens, 1 hour 20 minutes. 

3. Prepare the lasagna: Whisk the ricotta, eggs and parmesan in a medium bowl. 

Fill a large bowl with hot water. Working in batches, soak the noodles until just pliable, 
about 5 minutes. Lay out on a clean kitchen towel and pat dry. 

4. Preheat the oven to 400°. Butter the bottom and sides of a deep 10-by-13-inch 

baking dish. Lay 6 noodles in the bottom of the dish so they go partway up the sides and 
overlap slightly. Spread half of the ricotta mixture over the noodles, then top with half of 
the meatballs and 1% cups tomato sauce. Sprinkle with half each of the mozzarella and 
pecorino. Repeat the layers (noodles, ricotta mixture, meatballs, sauce, mozzarella 

and pecorino). Top with the remaining 6 noodles and cover with the remaining sauce. 

5. Tightly cover the dish with foil and bake until bubbling, about 30 minutes. Uncover 
and bake until browned, about 15 more minutes. Let stand 20 minutes before serving. 


PASTITSIO ACTIVE: Thr | TOTAL: 1hr 45 min | SERVES: 8 to 10 


FOR THE PASTA AND FILLING FOR THE BECHAMEL 

Kosher salt 4 tablespoons unsalted butter 

1 pound ziti Y% cup all-purpose flour 

2 _ tablespoons extra-virgin olive oil, 3 cups plain 2% Greek yogurt 
plus more for the baking dish 2 large eggs, lightly beaten 

1 pound ground beef or lamb Pinch of freshly grated nutmeg 
(or a combination) Kosher salt 


1 onion, chopped 

%, teaspoon ground cinnamon 

2 tablespoons Worcestershire sauce 

¥% cup dry white wine 

1 15-ounce can tomato sauce 

Freshly ground pepper 

Y cup chopped fresh parsley 

2 tablespoons breadcrumbs 

4 tablespoons unsalted butter 

2 large eggs, lightly beaten 

2 cups grated kefalotyri or 
parmesan cheese (about 6 ounces) 


1. Preheat the oven to 350”. Bring a large pot of salted water to a boil. Add the pasta 
and cook as the label directs. Drain and return to the pot. 

2. Meanwhile, make the filling: Heat the olive oil in a large skillet over medium-high heat. 
Add the meat and cook, breaking it up with a wooden spoon, until browned, about 

5 minutes. Add the onion and cinnamon and cook until the onion is soft, 5 minutes. 

Add the Worcestershire sauce and wine and cook until the wine starts to evaporate, 
about 2 minutes. Add the tomato sauce, 2 cups water, 1 teaspoon salt and % teaspoon 
pepper and bring to a simmer. Stir in the parsley and cook, stirring, until slightly thickened, 
about 20 minutes. Stir in 1 tablespoon breadcrumbs and remove from the heat. 

3. Stir the butter into the pasta until melted. Stir in the beaten eggs and 1 cup cheese 
until the pasta is coated. 

4. Brush the bottom and sides of a 9-by-13-inch baking dish with olive oil. Spread half of 
the pasta in the dish, then top with the meat filling and the remaining pasta. 

5. Make the béchamel: Melt the butter in a medium saucepan over low heat. Whisk in the 
flour and cook, whisking, 1 minute. (Do not let the flour brown.) Whisk in the yogurt and 
¥4 cup water and gently simmer, whisking, until slightly thickened, about 5 minutes. 
Remove from the heat and whisk in the eggs, nutmeg and % teaspoon salt. 


6. Pour the béchamel evenly over the pasta in the baking dish. Sprinkle with the remaining 


1 cup cheese and 1 tablespoon breadcrumbs and bake until golden, 40 to 45 minutes. 
Let rest 10 minutes before serving. 


BAKED PASTAS——— 


MINT LASAGNAS 


ACTIVE: 30 min | TOTAL: 45 min 
MAKES: 12 


1 cup ricotta cheese 

1 cup shredded mozzarella cheese, 
plus more for topping 

Y4 cup grated parmesan cheese, 
plus more for topping 

Y, cup chopped fresh parsley, 
plus more for topping 
large egg 
cups marinara sauce 

12 4-by-6-inch pieces fresh pasta 


1. Preheat the oven to 400°. Mix the 
ricotta, mozzarella, parmesan, parsley 
and egg in a medium bowl. 

2. Spoon 1 tablespoon marinara sauce 
into each of 12 muffin cups. Press 

1 pasta rectangle into each, letting the 
ends overhang. Divide the cheese filling 
among the cups and top each with 

1 more tablespoon marinara sauce. 

Fold the overhanging pasta into the 
center of each cup, dabbing the pasta 
with water to seal. Top each with 2 more 
tablespoons marinara sauce; sprinkle 
with more mozzarella and parmesan. 
3. Bake the lasagnas until browned 

and bubbling, about 15 minutes. 

Top with chopped parsley. 
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MAC AND CHEESE WITT 
BROCCOLI AND TOMATOES 


ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 to 6 


Kosher salt 
1 head broccoli, cut into small florets (about 4 cups) 

8 ounces campanelle or other short pasta 

2 large eggs 

1 12-ounce can evaporated milk 

2 cups shredded Mexican cheese blend (about 8 ounces) 
3% cup grated parmesan cheese (about 1% ounces) 

2. teaspoons dijon mustard 

Pinch of freshly grated nutmeg 

Freshly ground pepper 

¥% cup grape tomatoes, halved 

Y cup panko 

1 tablespoon unsalted butter, melted 


1. Bring a large pot of salted water to a boil. Add the broccoli and 
cook until bright green and crisp-tender, 3 to 4 minutes. Remove 
to a plate with a slotted spoon; let cool. Return the water to a 
boil. Add the pasta and cook as the label directs. Reserve 1 cup 
cooking water, then drain. 

2. Whisk the eggs, evaporated milk, the reserved cooking water, 
the Mexican cheese, %2 cup parmesan, the mustard, nutmeg, 

¥% teaspoon salt and a few grinds of pepper in a large saucepan. 
Cook over medium-low heat, whisking constantly, until the 
mixture starts to thicken and bubble, 6 to 8 minutes. Stir in 

the pasta and broccoli until coated. Transfer the mixture to a 
3-quart baking dish and top with the tomatoes. 

3. Preheat the broiler. Combine the remaining % cup parmesan, the 
panko and melted butter in a small bowl; sprinkle over the mac 
and cheese. Broil, rotating the pan, until the topping is golden 
brown, 4 to 5 minutes. 
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GARLIC-AFRD MAC AND CHEESE 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 to 6 


Kosher salt 

ounces penne 

tablespoon unsalted butter 
clove garlic, minced 

teaspoon chopped fresh basil 
teaspoon chopped fresh parsley 
teaspoon chopped fresh chives 
teaspoon chopped fresh thyme 
cups heavy cream 

Freshly ground pepper 

¥2 cup grated parmesan cheese, plus more for topping 


Nor eP SP Se HH -E~ 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs for al dente. Reserve 1 cup cooking water, 
then drain. 

2. Meanwhile, melt the butter in a large skillet over medium-high 
heat. Add the garlic, basil, parsley, chives and thyme and cook 
until the garlic is softened, 3 minutes. Add the heavy cream, 

¥2 teaspoon salt and pepper to taste and bring to a boil, stirring 
occasionally. Reduce the heat to medium low and simmer until 
reduced by about one-third, 5 minutes. Stir in the parmesan. 

3. Add the pasta to the skillet. Stir in the reserved cooking water 
as needed to loosen the sauce. Season with salt and pepper and 
top with more parmesan. 


MAC & CHEESE——— 


CAU L| FLOWER MENG AND) CH EESE ACTIVE: 45 min | TOTAL: 45 min I SERVES: 6 


1 large egg 

1.‘ 12-ounce can evaporated whole milk 

Pinch of cayenne pepper 

Pinch of freshly grated nutmeg 

Kosher salt and freshly ground 
black pepper 

1% cups shredded muenster cheese 
(about 4 ounces), plus 4 deli-thin slices 

% cup shredded sharp cheddar cheese 
(about 2 ounces) 

% cup grated parmesan cheese 

¥% head cauliflower, cut into small florets 
(about 4 cups) 

9 ounces medium pasta shells 


1. Whisk the egg, evaporated milk, cayenne, nutmeg, and salt and black pepper to taste in 
a bowl. Toss the cheeses in a separate bowl. 

2. Bring a large pot of salted water to a boil. Add the cauliflower and cook until almost 
falling apart, about 7 minutes. Remove with a slotted spoon to a bowl. Add the pasta to 
the same water and cook as the label directs for al dente. Reserve %4 cup cooking water, 
then drain. Preheat the broiler. 

3. Combine the egg mixture and the cheeses in the empty pot and cook over medium-low heat, 
stirring constantly, until the cheeses melt and the sauce begins to thicken. Remove from the 
heat and add the cauliflower. Puree with an immersion blender until smooth and light (you 
can also use a regular blender). Stir in some of the reserved cooking water until creamy. 

4. Toss the pasta in the sauce; season with salt and black pepper. Transfer to a shallow 
casserole dish and top with the muenster slices. Broil until golden brown, about 5 minutes. 
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ACTIVE: 50 min | TOTAL: 1 hr 10 min 
SERVES: 4 to 6 


6 tablespoons unsalted butter, 
plus more for the baking dish 

Kosher salt 

8 ounces mini penne 

Y cup all-purpose flour 

2 cups whole milk 

1 bay leaf 

Pinch of cayenne pepper 

1% cups shredded monterey jack 
cheese (about 4 ounces) 

1% cups shredded gruyére cheese 
(about 4 ounces) 

1 cup shredded sharp cheddar cheese 
(about 3 ounces) 

¥% cup panko 

2 tablespoons grated parmesan 
cheese 


Preheat the oven to 400”. Butter a 
shallow 2-quart baking dish; set aside. 
Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs for al dente. Reserve 1 cup cooking 
water, then drain. 

Meanwhile, melt 4 tablespoons butter 
in a large saucepan over medium heat. 
Whisk in the flour and cook, whisking, 
until smooth and lightly browned, about 
2 minutes. Gradually whisk in the milk 
until smooth. Add the bay leaf, cayenne 
and 1 teaspoon salt. Cook, whisking 
occasionally, until the sauce comes 
to a simmer and thickens slightly, 

7 to 8 minutes. 

Remove the bay leaf from the sauce; 
discard. Whisk in the monterey jack, 
gruyére and cheddar one cheese at a 
time, allowing each cheese to melt before 
adding another. Add the pasta and stir 
until coated, adding the reserved cooking 
water as needed to loosen (the sauce will 
thicken as it bakes). 

Transfer the pasta mixture to the 
prepared baking dish. Melt the remaining 
2 tablespoons butter in the microwave; 
add the panko, parmesan and a pinch 
of salt. Stir to combine. Scatter the panko 
mixture over the pasta and bake until 
the crumbs are browned and crisp, 

15 to 20 minutes. 


EXTRA-CREAMY 
MAC AND CHEESE 


ACTIVE: 25 min | TOTAL: 35 min 
SERVES: 4 to 6 


Kosher salt 

8 ounces medium pasta shells 

1 cup evaporated milk 

2 ~~ large eggs 

2 cups shredded havarti cheese 
(about 6 ounces) 

1% cups shredded colby jack cheese 
(about 4 ounces) 

Pinch of grated nutmeg 

Y4 cup sour cream 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs. Reserve % cup cooking water, 
then drain. 

2. Combine the evaporated milk, eggs, 
havarti, colby jack, %2 teaspoon salt and 
the nutmeg in a large saucepan over 
medium heat. Cook, whisking constantly, 
until smooth and thickened, about 

8 minutes. Remove from the heat. 

3. Add the pasta and sour cream to the 
sauce; toss to coat, then let sit 5 minutes 
so the sauce thickens slightly. Add 

the reserved cooking water as needed 

to loosen. 


MAC AND CHEESE 
WITH CHICKEN SAUSAGE 


ACTIVE: 30 min | TOTAL: 1 hr 5 min 
SERVES: 6 


4 tablespoons unsalted butter, 
plus more for the dish 

Kosher salt 

12 ounces medium pasta shells 

% cup diced onion 

6 ounces chicken-apple sausage, 
sliced % inch thick 

1 tablespoon mustard powder 

Y% teaspoon cayenne pepper 

% cup all-purpose flour 

3. cups apple juice 

1 pound monterey jack cheese, 
shredded (about 4 cups) 

% pound extra-sharp cheddar cheese, 
shredded (about 2 cups) 

Y cup sour cream 

1 sleeve butter crackers (such as 
Ritz), crushed (about 35 crackers) 


1. Preheat the oven to 350°. Butter a 
2¥%-quart baking dish. Bring a large pot 
of salted water to a boil. Add the pasta 


and cook as the label directs for al dente. 


Drain and set aside. 

2. Meanwhile, melt the butter in a large 
saucepan over medium-high heat. Add 
the onion and cook until soft, about 

3 minutes. Add the sausage, mustard 
powder, cayenne and 1 teaspoon salt; 
cook, stirring, until the sausage is 
golden, about 3 minutes. Stir in the flour 
and cook, stirring, until toasted, about 

2 minutes. Stir in the apple juice and 
cook, stirring, until thickened, 8 minutes. 
3. Slowly stir about three-quarters 

each of the monterey jack and cheddar 
cheeses into the sauce until smooth, 
about 2 minutes. Remove from the heat. 
Stir in the pasta and sour cream. Pour 
the mixture into the prepared baking 
dish. Sprinkle with the crushed crackers 
and the remaining cheese. Bake until 
bubbling, 25 to 30 minutes. 


MAC & CHEESE——— 


MAC AND CHEESE 
WITH BROCCOLI 


ACTIVE: 30 min | TOTAL: 30 min 
SERVES: 4 to 6 


Kosher salt 

8 ounces elbow macaroni or 

other small pasta 

cups broccoli florets 

tablespoon unsalted butter 

tablespoon all-purpose flour 

teaspoon mustard powder 

Pinch of cayenne pepper 

1 12-ounce can evaporated milk 

1% _ cups shredded havarti cheese 
(about 4 ounces) 

Y cup diced processed cheese 
(such as Velveeta) 

Freshly ground black pepper 


=== )~) 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs for al dente, adding the broccoli 
during the last 3 minutes of cooking. 
Reserve 1 cup cooking water, then drain. 
2. Meanwhile, melt the butter in a 
medium saucepan over medium heat. 
Whisk in the flour, mustard powder 

and cayenne and cook, whisking, 

1 minute. Whisk in the evaporated milk 
and simmer, stirring occasionally, until 
slightly thick, about 5 minutes. 

3. Stir in the cheeses until melted, then stir 
in the pasta and broccoli and the reserved 
cooking water as needed to loosen the 
sauce. Season with salt and black pepper. 
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BACON MAC AND ChEESE 


ACTIVE: 50 min | TOTAL: 1% hr | SERVES: 4 


Unsalted butter, for the baking dish 

Kosher salt 

8 ounces elbow macaroni 

2% cups cold milk 

4 ounces provolone cheese, coarsely shredded 
4 ounces aged asiago cheese, coarsely shredded 
2 large eggs 

3. slices white sandwich bread, torn into small pieces 
3 slices bacon 

1 onion, chopped 

1 clove garlic, minced 

3. tablespoons all-purpose flour 

Ys teaspoon cayenne pepper 


1. Preheat the oven to 375°. Butter a 2-quart shallow baking dish 
or four 2-cup ovenproof dishes. Bring a large pot of salted water 
to a boil. Add the pasta and cook as the label directs for al dente. 
Drain, then transfer the pasta to the prepared baking dish along 
with % cup cold milk. (This will cool the pasta and prevent it from 
becoming gummy.) 

2. Meanwhile, mix the cheeses together in a small bowl. Beat the 
eggs with % cup milk in a medium bowl. Add the bread and half 
of the cheese to the egg mixture; set aside. 

3. Cook the bacon in a large skillet over medium heat until crisp; 
transfer to paper towels to drain. Discard all but 2 tablespoons 
drippings from the pan. Add the onion and garlic; cook, stirring, 
until just brown, about 4 minutes. Stir in the flour, cayenne and 

1 teaspoon salt; cook for 2 minutes. Slowly add the remaining 

1% cups milk and %4 cup water to the skillet. Bring to a boil, 
whisking until thick. Remove the sauce from the heat and 

whisk to cool slightly. Whisk in the remaining cheese. Add the 
sauce to the pasta; stir to combine. 

4. Crumble up the bacon and add it to the egg-bread mixture; 
spread evenly on the pasta. Place the baking dish on a baking 
sheet and bake until golden brown, 30 to 40 minutes. Remove 
from the oven; let sit 5 minutes before serving. 
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HAM AND PEA MAC AND CHEESE 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 to 6 


Kosher salt 

ounces elbow macaroni or other small pasta 
cup frozen peas 

cup chopped ham 

tablespoon unsalted butter 

tablespoon all-purpose flour 

teaspoon mustard powder 

Pinch of cayenne pepper 

1 12-ounce can evaporated milk 

1% cups shredded mild yellow cheddar cheese 
Y, cup diced processed cheese (such as Velveeta) 
Freshly ground black pepper 
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1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs for al dente, adding the peas during the 
last 3 minutes of cooking. Reserve 1 cup cooking water, then drain 
the pasta and peas and return to the pot. Stir in the ham. 

2. Meanwhile, melt the butter in a medium saucepan over 
medium heat. Whisk in the flour, mustard powder and cayenne 
and cook, whisking, 1 minute. Whisk in the evaporated milk and 
simmer, stirring occasionally, until thickened, about 5 minutes. 
Stir in the cheeses until melted, then stir in the pasta and 

the reserved cooking water as needed to loosen the sauce. 
Season with salt and black pepper. 


MAC & CHEESE——— 


CROQUE MONSIEUR MAC AND CHEESE asctive:so min 1 Torat:50min | SERVES: 4 


Kosher salt 
8 ounces ziti 
2 cups whole milk 
2 cups coarsely shredded 
gruyére cheese (about 6 ounces) 
1 cup finely grated parmesan cheese 
(about 4 ounces) 
2 large eggs 
3 slices white sandwich bread, 
roughly diced 
2 tablespoons unsalted butter, 
plus more for the baking dish 
1 onion, diced 
1 clove garlic, minced 
3. tablespoons all-purpose flour 
Pinch of cayenne pepper 
% teaspoon freshly grated nutmeg _ 
8 ounces thinly sliced 


deli ham 


1. Preheat the oven to 425°. Bring a large pot of salted water to a boil. Add the pasta and cook 
as the label directs for al dente. Drain and transfer to a large bowl; toss with % cup milk. 

2. Meanwhile, combine both cheeses in a bowl. Beat % cup milk and the eggs in another 
bowl; fold in the bread and add half of the cheese mixture. 

3. Melt the butter in a saucepan over high heat. Add the onion and garlic; cook, stirring, 
until just brown, 2 minutes. Sprinkle in the flour, cayenne, nutmeg and 1 teaspoon salt; 
cook, stirring, about 2 minutes. Slowly add 34 cup water and the remaining 1% cups milk; 
bring to a boil, stirring until thickened. Remove from the heat and whisk to cool slightly. 
Whisk in the remaining cheese, then add the pasta and toss. 

4. Butter a shallow casserole dish. Add half of the pasta, top with some of the ham and cover 
with the remaining pasta. Top with the remaining ham, then cover with the bread mixture. 
Bake until golden and bubbling, about 20 minutes. Let rest a few minutes before serving. 


BAKED THREE-CHEESE MING AND CHEESE ACTIVE: 45 min | TOTAL: 1% hr I SERVES: 8 to 10 


Kosher salt 1. Preheat the oven to 375’. Bring a large pot of salted 
1 pound elbow macaroni water to a boil. Add the pasta and cook until just slightly 
1___ stick unsalted butter, softened, about 6 minutes. Reserve % cup cooking water, 
plus melted butter forthe baking dish _—_ then drain the pasta and rinse under cold water. 
Y% cup all-purpose flour 2. Meanwhile, melt 4 tablespoons butter in a large 
2 teaspoons mustard powder saucepan over medium heat. Whisk in the flour, 
1 teaspoon Worcestershire sauce mustard powder, Worcestershire sauce, hot sauce 
1. __ teaspoon hot sauce and cayenne and cook, whisking, until the mixture 
% teaspoon cayenne pepper is smooth and slightly golden, about 2 minutes. S 
1. quart whole milk Whisk in the milk and cook, whisking occasionally, : 
8 ounces havarti cheese, shredded until the sauce begins to boil and thicken, about 
(about 2 cups) 5 minutes. Stir in the havarti and all but 1 cup each of ee 
1 pound sharp yellow cheddar cheese, the cheddar and American cheeses; cook, stirring, q a 
shredded (about 4 cups) until the cheeses just melt, about 1 more minute. Stir in f 
12 ounces white American cheese, the pasta, adding the reserved cooking water as needed — 
shredded (about 3 cups) _ to loosen the sauce. Season with salt. 
1 sleeve butter crackers (such as Ritz), 3. Brush a 9-by-13-inch baking dish with melted butter. 
crushed (about 35 crackers) Spread the pasta mixture in the dish. Melt the remaining 


2 tablespoons grated parmesancheese 4 tablespoons butter in a bowl in the microwave; stir in 
} the crushed crackers and parmesan. Sprinkle the reserved 
cheddar and American cheeses evenly over the pasta, 
: then scatter the cracker mixture on top. Cover with foil 
and bake until heated through, 25 minutes. Remove the 
: or foil; continue baking until browned and bubbling, about 
Maki 20 more minutes. Let rest 10 minutes before serving. \ 


: 
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PIMIENTO MAC AND 
CHEESE WITH STEAK 


ACTIVE: 35 min | TOTAL: 35 min 
SERVES: 4 


Kosher salt 

1% pounds flank steak, halved 
lengthwise, then crosswise 

1 teaspoon chili powder 

Freshly ground black pepper 

1 tablespoon vegetable oil 

1 tablespoon unsalted butter 

1 teaspoon fresh thyme 

4 ounces elbow macaroni 

2 cups small broccoli florets 

Y cup milk 

6 — slices American cheese, 
torn into small pieces 

Pinch of cayenne pepper 

Y4 cup chopped drained jarred 
pimientos 


1. Bring a medium saucepan of salted 
water to a boil. Rub the steak with the 
chili powder and season with salt and 
black pepper. Heat the vegetable oil ina 
large skillet over medium-high heat. Add 
the steak, reduce the heat to medium 
and cook until browned, about 4 minutes 
per side for medium rare. Add the butter 
and thyme and cook, spooning the 
butter over the steak as it melts, about 
30 seconds. Remove the steak to a 
cutting board and let rest. 

2. Meanwhile, add the pasta to the 
boiling water and cook as the label 
directs, adding the broccoli during the 
last minute of cooking. Reserve %4 cup 
cooking water, then drain. Add the milk 
to the saucepan and bring to a gentle 
simmer over medium heat. Add the 
cheese and cayenne and cook, stirring, 
until smooth. Add the pasta and broccoli 
and cook until coated, adding the 
reserved cooking water as needed to 
loosen. Stir in the pimientos. 

3. Thinly slice the steak against the 
grain. Serve with the mac and cheese. 


BAKE-AND-SLICE 
MAC AND CHEESE 


ACTIVE: 30 min | TOTAL: 1% hr 
SERVES: 4 to 6 


1 tablespoon unsalted butter, 
plus more for the baking dish 

Kosher salt 

8 ounces elbow macaroni 

2 cups half-and-half 

3 large eggs 

% teaspoon paprika 

Freshly ground pepper 

2 cups shredded cheddar cheese 
(about 6 ounces) 

1 cup shredded muenster cheese 
(about 3 ounces) 

1 cup shredded provolone cheese 
(about 3 ounces) 

% cup finely chopped whole-milk 
mozzarella cheese (about 
2 ounces) 


1. Preheat the oven to 350°. Butter a 
shallow 2-quart baking dish; set aside. 
Bring a large pot of salted water to a 

boil. Add the pasta and cook as the label 
directs for al dente. Drain and transfer to 
a medium bowl; add the butter and toss 
until melted. 

2. Whisk the half-and-half, eggs, paprika, 
1 teaspoon salt and a few grinds of 
pepper in a large bowl until smooth. 

Add the pasta, 1% cups cheddar, the 
muenster, provolone and mozzarella; 
toss to combine. 

3. Transfer the pasta mixture to the 
prepared baking dish and sprinkle with 
the remaining % cup cheddar. Bake until 
bubbling around the edges and no longer 
jiggly, 30 to 35 minutes. Let cool about 
30 minutes before slicing. 


MAC & CHEESE——— 


CAULIFLOWER MAC 
AND CHEESE WITH 
BARBECUE CHICKEN 


ACTIVE: 45 min | TOTAL: 45 min 
SERVES: 4 


3. cups chopped cauliflower florets 
(about 8 ounces) 

1 cup low-fat milk 

1% cups shredded cheddar cheese 

1 tablespoon grated parmesan 
cheese 

1 small plum tomato, halved 

2 tablespoons barbecue sauce 

4 _ skinless, boneless chicken thighs 
(about 1 pound) 

Kosher salt 

6 ounces elbow macaroni 


1. Preheat the broiler. Bring the 
cauliflower and milk to a boil in a large 
saucepan. Reduce the heat to medium, 
cover and simmer, stirring occasionally, 
until tender, about 8 minutes. Transfer to 
a blender and puree until smooth; return 
to the saucepan and stir in 1% cups 
cheddar and the parmesan. 

2. Grate the tomato into a bowl and 

stir in the barbecue sauce. Season the 
chicken with % teaspoon salt; set on 

a baking sheet and broil until golden, 
about 7 minutes. Flip the chicken, brush 
with the barbecue sauce mixture and 
continue broiling, basting with the pan 
juices occasionally, until cooked through, 
6 to 7 more minutes. 

3. Bring a medium saucepan of lightly 
salted water to a boil. Add the pasta 
and cook as the label directs. Reserve 

¥% cup cooking water, then drain. Add 
the pasta to the cauliflower mixture 
along with a splash of the reserved 
cooking water. Cook over low heat, 
stirring, until the pasta is coated. Top 
the mac and cheese with the remaining 
Ys, cup cheddar; serve with the chicken. 
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LIGHT MAC AND CHEESE WITH HERBS 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 6 


Kosher salt 

12 ounces fusilli or other corkscrew pasta 

1 tablespoon unsalted butter 

1 shallot, finely chopped 

2. tablespoons all-purpose flour 

1 teaspoon mustard powder 

% cup skim milk 

¥s; cup low-fat sour cream 

7% cup shredded part-skim mozzarella cheese 
7% cup shredded low-fat Swiss cheese 

3. tablespoons grated parmesan cheese 
Freshly ground pepper 

Y, cup chopped fresh parsley, basil and/or chives 


1. Bring a large pot of salted water to a boil. Add the pasta 

and cook as the label directs. Reserve %4 cup cooking water, 
then drain. 

2. Add the butter to the empty pot and melt over medium-high 
heat. Add the shallot and cook, stirring, until slightly softened, 
about 2 minutes. Add the flour and mustard powder and cook, 
stirring, until the flour begins to toast, about 1 minute. Whisk in 
the milk and the reserved cooking water; cook, whisking, until 
thick, about 2 minutes. 

3. Reduce the heat to medium. Whisk in the sour cream, 
mozzarella, Swiss cheese and 1 tablespoon parmesan; 
continue whisking until melted, about 1 minute. Stir in the pasta, 
¥2 teaspoon salt and % teaspoon pepper; transfer to a 2-quart 
baking dish. Preheat the broiler. 

4. Combine the remaining 2 tablespoons parmesan, the herbs 
and salt and pepper to taste in a small bowl. Sprinkle over the 
pasta. Broil until golden and bubbling, about 2 minutes. 
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BUTTERNUT SQUASH-BLUE CHEESE 
MAC AND CHEESE 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 to 6 


4 tablespoons unsalted butter, plus more for the baking dish 
Kosher salt 

8 ounces fusilli or other corkscrew pasta 

1 small butternut squash 

Extra-virgin olive oil, for drizzling 

Y% cup all-purpose flour 

2 cups whole milk, heated 

1 bay leaf 

Pinch of freshly grated nutmeg 

2% cups shredded sharp white cheddar cheese 
1 cup crumbled blue cheese 


1. Preheat the oven 425°. Butter a 2-quart baking dish. Bring a 
large pot of salted water to a boil. Add the pasta and cook as the 
label directs for al dente. Reserve 1 cup cooking water, then drain. 
2. Meanwhile, peel and cube the squash. Toss with a drizzle of 
olive oil on a baking sheet. Roast until tender, about 20 minutes. 
3. Melt the butter in a large saucepan over medium heat. Whisk in 
the flour and cook, whisking, 2 minutes. Whisk in the milk. 

Stir in the bay leaf, nutmeg and 1 teaspoon salt and simmer, 
whisking occasionally, until thick, 8 minutes. Discard the bay leaf 
and stir in 2% cups cheddar and *%4 cup blue cheese. Stir in the 
reserved cooking water as needed to loosen the sauce. Stir in 
the pasta and squash. 

4. Preheat the broiler. Pour the pasta mixture into the prepared 
baking dish. Top with the remaining % cup each cheddar and 
blue cheeses. Broil until melted. 


Kosher salt 

8 ounces fusilli or other short pasta 

4 tablespoons unsalted butter, 
plus more for the baking dish 

Y% cup all-purpose flour 

2 cups whole milk, heated 

1 bay leaf 

Pinch of freshly grated nutmeg 

2% cups shredded sharp white 
cheddar cheese 

1% cups shredded gruyére cheese 


ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 to 6 


Preheat the oven to 400”. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs for al dente. Reserve 1 cup cooking water, then drain. 

Meanwhile, melt the butter in a large saucepan over medium heat. Whisk in the flour 
and cook, whisking, 2 minutes. Whisk in the milk. Add the bay leaf, nutmeg and 
1 teaspoon salt and simmer, whisking occasionally, until thick, 8 minutes. Discard the 
bay leaf and stir in 2 cups cheddar and the gruyere. Stir in the pasta and the reserved 
cooking water as needed to loosen the sauce. 

Butter a 2-quart baking dish; add the pasta mixture and top with the remaining % cup 
cheddar. Bake until golden on top, about 15 minutes. 
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